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Buffalo Smokemaster — 


Saves in Smoking Time and Sawdust _ 





For Stationary and Air Conditioned Houses 


Throughout the country, the news spreads that PLANTS REPORT... 


Buffalo Smokemasters save in smoking time...im- “We have used this machine for fifteen 
months and found it does a particu- 
larly good job on our air conditioned 
...and cut the consumption of sawdust used by as Smoke House. We have ample density 
at only a fraction of our former cost. 
In addition, we have acceleration and 
ter holds six to eight hours of dampened sawdust. control.” 


prove the flavor and quality of the finished product 


much as 70%. Fully automatic, the Buffalo Smokemas- 


‘ : f George Kern & Son, Inc. 
Smoke volume and density is completely and easily George W. Kern, Pres. 


controlled. Filtered smoke, free from soot and fly ash “40. snokemaster is working very sat- 


can be piped to as many as four stationary or air con- isfactorily, and its performance is very 
ditioned smoke houses. Write, today, for details... find PENS Or ' 

5 Peters Packing Co., Inc. 
out how you, too, can save with Buffalo Smokemaster. E. E. Peters, Jr. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery Sales and Service Offices in principal cities 


PP) Buffalo QUALITY SAUSAGE MAKING CHIE 
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Watch out for 
these 
FIFTH COLUMNISTS! 


PHOTOGRAPH BY HENRI H. DAVIS 


E... COLUMNISTS in the meat packing industry? 
Yes! Bitter chlorides and sulphates that are present in 
cheap, inferior salt. Here’s how they spoil the cure. 
The chlorides are so bitter that even a small amount 
present in the brine imparts a bitter, acrid taste to 
the meat. 
The sulphates tend to clog the pores of the meat— 
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slow up penetration—and thus increase the chances 
of souring. 

DON’T TAKE ANY CHANCES—be swre that the salt 
you use is pure—free from bitter chlorides and cure- 
retarding sulphates. You cam be sure if you specify 
Worcester Salt. 


Answers Every Specification for a Fine 
Cure Salt 


Worcester is a pure salt—free from bitter chlorides and 
sulphates. It is a fine salt—dissolves instantly, penetrates 
quickly and completely. Worcester gives meats a fine 
color for maximum sales appeal, and fine flavor for sure- 
fire repeat sales. 

Don’t trust good meat to poor salt! Standardize on 
Worcester and be sure of uniformly fine color and flavor. 


WORCESTER SALT CO., 40 WORTH ST., NEW YORK, U. S. A. 


WORCESTER SULT 


Worcester Salt—the quality salt for meat-curing is refined 
at Silver Springs, New York, in these giant quadruple 
vacuum evaporators—the largest and most modern in the 
world. No wonder Worcester is America’s quality salt! 
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COMING ATTRACTIONS: Next week, that 
livestock story we promised you—“Champions on 
Hoof and Rail.” It supports its points with some 
interesting photographs . . . Also, a valuable fea- 
ture on what points to check on your trucks at 
1,500, 6,000 and 18,000 miles to keep them going 
for the duration. Your technical man will ap- 
preciate a story, soon to appear, on recent research 
developments. 


xk 


Canned hams have been flying through the air 
with the greatest of ease at a Buffalo meat packing 
plant but police have now put a stop to the acro- 
batics. It seems that some enterprising employes 
and outside help had been carrying canned hams to 
the plant’s roof, tossing them to the ground at the 
rear of the building (which damaged them a bit) 
and would then load the meat into a car after dark. 
This proves there is very little in the world that’s 
really new—thieving employes used the same 
scheme in a Chicago plant some time ago. 


x** 


Apropos of the rumor that some British con- 
sumers don’t know quite what to do with American 
luncheon meat, is the old story about the shipload 
of oranges wrecked on a desolate spot on the coast 
of Scotland. Some days after the shipwreck a 
traveller asked one of the coast’s inhabitants how 
he had enjoyed the fruit which had washed ashore, 


“Weel,” said the Scot, “baked they were naw 
much, and even boiled they were naught a hungry 
mon’d hanker after.” 


xk k 


Ceilings were not in effect in Hangtown, Calif., 
back in 1850 when a cafe menu listed the following 
prices: Hash, low grade, 75c a dish; hash, 18-karat, 
$1; beef, wild steer, $1; beef, tame from Arkansas, 
$1.50; jackrabbit, whole, $1.50; roast or fried 
grizzly, $1; bean or oxtail soup, $1. As a special 
inducement the cafe also offered “Square meals with 
dessert, $3—payable in advance—gold scales at end 
of counter.” 


x** 


As a result of the public’s belief that meat pack- 
ing is a very efficient industry, packers are some- 
times credited with real miracles. For example, an 
Eastern newspaper recently reported: “Big firms 
are equipped with mass production machinery by 
which hogs or steers can be put on the line and 
turned out in the form of porkchops, hides and 
beefsteak less than an hour later.” 
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EMERGENCY 
DIFFICULTIES? 


If you are worried about 
paper service, paper short- 
ages, or any other paper 
problems why not put them 
squarely up to us? If the war 
has cut off supplies of the 
paper you have been using, 
perhaps we can recommend 
an equally serviceable alter- 
nate. Tell us your problem. 











OUR COMPANY PACKS 
All KINDS OF MEATS 
AND MEAT SPECIALTIES 





NATURALLY WE 
GET MOST OF 
OUR WRAPPING 
PAPERS FROM 

H. P. SMITH. 


It’s no lucky accident that nearly every leading meat packer uses 
HPS Papers. It just didn’t happen, either. The reason HPS enjoys 
the patronage of so many meat packers is: HPS has earned their con- 
fidence and friendship through strenuous years of cooperative endeavor... 
years of conscientious hard work in developing and supplying better 
and better papers for wrapping and protecting meats, at low cost. 

HPS gave the packing industry STA-TUF .. . the wet strength paper 
that packers needed so urgently to protect fresh pork at low cost. HPS 
introduced PACKERS OILED WHITE, FRESHWRAP, FREEZER- 
WRAPS, and many other papers specially-processed to do specific jobs 
better, and at reduced cost. When further-improved papers or cost-cut- 
ting materials for wrapping are discovered HPS will present them, too, 
as it has always done in the past. 

If you haven’t tried HPS Paper as yet, you owe it to yourself and 
your company to investigate now. The HPS line includes papers for 
every meat packing product . . . just tell us what you wish to wrap and 
protect . . . we will do the rest. 


Consult Us About Wrappings for Your Government Contracts 


H.P. Syurm Parer Co. 


5001 WEST SIXTY SIXTH STREET 
Cmrcac@ 


Wee, SO ILEM ond WET-STRENGTH PAPERS 
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tumors Keep the lights burnin 


e = of the big jobs of Arm- 


strong’s engineers these days 
is to quiet unfounded rumors and 
give authentic information about 
the cork situation. To get the facts, 
get in touch with “insulation head- 
quarters,” the nearest Armstrong 
office. Every Armstrong engineer is 
ready to work early or late to help 
you get the information you need 
without delay. 

What are the facts about cork 
deliveries? There are restrictions, 
but many orders are of the type or 
size that can be filled immediately. 
On some other types of orders cork- 
board and cork covering can be ob- 
tained although delayed shipment 
may be necessary. If no corkboard 
can be supplied under existing 
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government restrictions, or if you 
can not wait for delivery, an Arm- 
strong engineer will gladly help 
solve your insulation problem with 
another material. 

In any case, whatever your insu- 
lation problem, call on the Arm- 
strong engineer for help. He has a 
large and valuable fund of informa- 
tion at his fingertips. Back of 
him lie the accumulated skill and 
experience of the Armstrong Cork 
Company—nearly forty years of 
practical work, field observation, 


and laboratory research. The bene- 
fits of that experience are available 
without cost or obligation to all 
who bring their problems to “‘insu- 
lation headquarters.” 

Don’t let rumors keep you from 
getting what you need. Get authen- 
tic information about corkboard 
and cork covering from your near- 
est Armstrong office or distributor; 
or write Armstrong Cork Com- 
pany, Building Materials 
Division, 952 Concord St., 
Lancaster, Pennsylvania. © 


ARMSTRONG CORK COMPANY 


Insulation Headquarters 


CORKBOARD * CORK COVERING * FIBERGLAS* * TEMLOK x INSULATING FIRE BRICK 
*Reg. U.S. Pat. Off. 0.-C. F. Corp. 
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TRANSIT ICING 
COSTS cud DELAYS 


om )6cl tC Cee:6UF OR: UFULL 


Every packer far enough from any part of his market to require 
re-icing shipments in transit can profit through a talk with the 
“Liquid”? Man on the record of Red Diamond Dry Ice in cutting 
delays and costs for shippers of perishables. By drawing on the 
experience and facilities of the “‘Liquid’’ Engineering Staff, he can 
provide specific data on potential payload increases, greater sale- 

ability of meat when dry ice supple- 
ments water ice as a booster refriger- 
ant, and other points of major interest 
to traffic men and shippers. Check 
and mail coupon today. 


THE LIQUID CARBONIC 


CORPORATION 
3110 South Kedzie Avenue, Chicago, Illinois 


Branches in 37 Principal Cities of the United States and Canada 
London, England Havena, Cuba 
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DETAILS 








A NATIONAL NETWORK OF SERVICE 


66 Producing Plants and Distributing Points 
in United States, and 6 Plants in Canada make 
Red Diamond Dry Ice easy to get. . . assure 
you afresh, economical product wherever and 
whenever you need dry ice. 








Peas Ss SS SS SS SSS SSS Se SS 


The Liquid Carbonic Corporation, 

3110 S. Kedzie Ave., Chicago, Ill. 

( ) Have representative call. ( ) Send latest 
bulletin on Red Diamond Dry Ice in Railroad 
Car and Truck Refrigeration; ( ) Send Direc- 
tory List of Red Diamond Icing Points. 


Name 





Address. 








City State 


ee es ee ee ee ee es os 
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SOME “NON-SECGRET” WEAPONS 





THE AXIS WOULD LIKE TO HAVE 





Study the Labels on the cans and pack- 


ages in the picture above. ‘ 


On some of them, you'll notice 
“Army Sliced Bacon, Canned . . . 
U. S. Marine Corps Field Ration D 
... U.S. Army Meat and Vegetable 
Hash . . . TNT Dangerous, Corps of 


Engineers.” 
ng 8. 


There’s a container for dried hu- 
man blood in the picture, too. For 
transfusions in the field. Another to 
house a delicate motor on anti-air- 
craft guns. 


And while you'll be interested to 
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know that these articles are some of 
the many defense items the contain- 
ers for which are made by the can- 
making and packaging industries, 
their significance goes far beyond this 
simple fact. 


For they are weapons. “Non-secret” 
weapons, if you will. And every coun- 
try has them. But the Axis would like 
to have ours. Do you realize why? 


The industrial resources that pro- 
duced these “non-secret” weapons 
are the largest in the world. The Axis 
needs those resources. 


It needs the men . . . the machinery 
. .. the skill . . . the research that 
make the quality and the quartity of 
these weapons possible. It needs the 
energy of the free, unregimented econ- 
omy which produced these weapons. 

We Americans can congratulate 
ourselves that the Axis hasn’t these 
resources .. . that we—not the Axis— 
have built the greatest packaging and 
can-making industries in the world 
... that we are now using the sinews 
of these industries to resist aggres- 
sion. American Can Company, 230 
Park Avenue, New York, N. Y. 
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TRUE SALT FLAVOR...as rerresnine 


AS A DRINK FROM THE OLD OAKEN BUCKET 


Another Important Diamond Crystal Advantage 


\ 
} 


Why Packers are interested 
in Diamond Crystal’s 
truly refreshing flavor: 


The true function of salt is to cure 
meats and develop their natural flavor 
—not to make them taste salty. Al- 
though you want to use enough salt 
to preserve your products properly 
without making them too salty, have 
you been able to accomplish this seem- 
ingly impossible task? 

Among our customers are success- 
ful packers who solve this problem by 
standardizing on Diamond Crystal— 
salt that’s so pure it’s really refreshing 
—never sharp, never brackish! 


MAKES GOOD FOOD 
TASTE 
BETTER! 


a ER 8 


May We Help You? 


@ Are you using the right grade and grain of salt? 
. the right amount? . .. and is it meeting your re- 
quirements 100%? Are you having production trou- 
bles that might be traceable to salt? 
If you wonder, why not let an experienced mem 
ber of our Technical Service Department eliminate 
the guesswork? Just write to: Director, Technical 
Service, Diamond Crystal Salt Co., Inc., St. Clair, 
Michigan. Our 50 years’ experience in the sale 
business is at your command. : 


DIAMOND CRYSTAL A¥erzer_ 
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l¢5 having 
Sausage at the 


PEAK OF 


Better Flavor — 
Because Armour’s 
Natural Casings 
Permit Great 
Smoke Penetration 
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SMOKE PENETRATION is what 
gives sausage the rich, tangy taste that 
customers like. That’s why you should 
use Armour’s Natural Casings...because 
they permit the fragrant smoke to pene- 
trate to the meat... producing that 
“come-again” flavor ! 

Of course, better flavor isn’t all you 


oS a acne ne | 


get with Armour’s Natural Casings—these 
casings have strength to resist breakage 
... elasticity that keeps sausages plump 
and fresh-looking ...and there’s variety 
for every possible use! 

Next time you order casings, try 
Armour’s. You'll agree that these are 
the finest casings you’ve ever seen! 


ARMOUR’S NATURAL CASINGS 


The National Provisioner—March 7, 1942 








THE NATIONAL PROVISIONER + VOLUME 106, NUMBER 10 - 


——— 


MARCH 7, 1942 





“Where There’s a Will...” 


83 million head this year and kill in the neigh- 

borhood of 100 million hogs in 1943. Some 
packers are concerned about the ability of the in- 
dustry to handle this abnormal volume, particularly 
the hogs which will come to market during the win- 
ter months of 1943 and the spring of 1944. 


Ts: government wants total hog slaughter of 


If the hogs are raised it will be the job of the ” 


meat packing industry to slaughter and cut them 
and process the meat. It is proper to consider now 
how to handle the hogs of the 1943 crop, but this 
is not the time to spread any doubt about the abil- 
ity of the industry to carry any load which may be 
imposed on it. These are times when the impossible 
is not thought about, much less talked about, for 
the impossible is being done every day. Machines, 
plants and whole industries have a certain flexibil- 
ity. The results that can be obtained from them in 
extremity can never be exactly defined. 


During the hard times many business enterprises 
proved their flexibility by operating at lower costs 
than had previously been thought possible. Bed- 
rock expenses were reduced below bedrock because 
they had to be. Now, in the war emergency, pro- 
duction is reaching new highs which would previ- 
ously have been considered impossible. Our plants 
are turning out unfamiliar goods like anti-aircraft 





lation prohibiting sale of government-owned 
stocks of feed grains below parity results in a 
substantial increase in meat prices and a $1,000,- 
000,000 increase in the nation’s food bill, then it 
is about time for the “friends of agriculture” to 
stop and consider the possible high price of parity. 

Parity is an agricultural rainbow’s end—a statis- 
tician’s estimate of an ideal relationship between 
prices farmers receive for their products and farm 
living and operating costs. As such, it is not of di- 
rect interest to the meat packing industry, although 
packers may often wish that some government 
agency showed concern over the adequacy of re- 
turns in this industry. However, the farm bloc’s 
program does add another uncertainty to a meat 
price and supply situation which is already con- 
fused. 

OPA intimates that pork price ceilings are com- 
ing soon, the FSCC won’t buy at prices above the 
level of January 29 purchases and the Secretary of 
Agriculture says hog prices must be controlled. Yet, 
in case feed grain values are increased, it is doubt- 
ful if any ceilings based on present levels would be 
sufficiently high to encourage the tremendous hog 


I: as high administration officials warn, legis- 


The 





guns and aerial bombs with the smoothness and pre- 
cision with which they once made radios and trac- 
tors. 

Reporting on the achievement of the machine tool 
industry to date, Nation’s Business cites a mass of 
facts on the miracle of production. One company 
has developed an automatic thread grinder which 
performs in one-half minute operations that for- 
merly took 20 minutes. Tooling improvements in 
recent months have reduced by one-half the number 
of hours required to build a war plane. Shells pro- 
duced in the last war at the rate of 18 or 20 per 
hour are now rolling off the production line faster 
than one per minute, dwarfing previously estab- 
lished records. 

The war production industries have no monopoly 
on brains. No packer can know his plant’s ultimate 
capacity until he has done everything possible with 
all the means at his disposal. Next winter and the 
spring of 1943, when hog marketings will be much 
above normal, will provide a test of the industry’s 
productive capacity and its ability to handle over- 
loads. Fundamental weaknesses in physical equip- 
ment, methods and processes will show up then— 
in plenty of time to correct, improve and plan for 
the heavier load which the industry will willingly 
assume in handling the larger 1943 crop. 


High Price of Parity 


production desired by the government. Any at- 
tempt to forecast the future situation of an individ- 
ual packing company or the industry, or to plan 
future operations, is almost hopeless under such 
conditions. 


The trouble with any plan to aid a specific group 
by “jacking up” certain prices, and this applies to 
the inflation of feed grain prices to parity levels, is 
that the line forms at the foot just as fast as it is 
paid off at the head. Agriculture gets its just due, 
then come labor and capital and (maybe) salaried 
workers and the professions and services. By the 
time the latters’ salaries, etc., have been adjusted 
to the new cost and price levels, agriculture finds 
that parity is actually sub-parity. 


Parity will prove to be an expensive luxury for 
agriculture if its achievement means: 


1) That the inflation abetted by it, spiralling up 
and up, “puffs up” land values and the financial 
structure of agricultural regions as they were dur- 
ing the last war; y 


2) That the rest of the nation’s population be- 
comes convinced that farmers are grabbing without 
regard for the rights of others. 





California Wants State 
Meats Accepted by Army 


California authorities are continuing 
their fight to obtain acceptance of meats 
processed in state inspected plants. by 
the U. S. Army and Navy. The armed 
forces now buy only from plants operat- 
ing under federal meat inspection. 

Dr. C. U. Duckworth, administrator 
of the California Division of Animal 
Husbandry, has sent a report to federal 
officers in San Francisco and Los An- 
geles outlining the state’s case. He 
said that total kill in all state inspected 
plants in California during 1941 was 
220,000 head under 1940, while slaugh- 
ter in federally inspected plants in- 
creased almost 100,000 head over that 
during 1940. 

“California state inspected packers,” 
Duckworth said, “actually are losing 
much business because of the require- 
ments for military consumption... . 
the present requirement for inspection 
by the federal bureau is detrimental to 
local packers in the state because it 
prohibits them from supplying military 
needs.” 

He pointed out that predictions that 
the influx of defense workers into Cali- 
fornia would lead to increased con- 
sumption of state inspected meats had 
not come true; consumption of state in- 
spected meat actually declined in 1941 
in spite of an increase of 500,000 per- 
sons over the 1940 population. 

Dr. Duckworth recalled that the New 
York State Trichinosis Commission had 
reported that California’s is the only 
sound state inspection system, and he 
declared that state laws follow federal 
regulations as closely as possible. He 
said that California packers and gov- 
ernment men are proud of the state 
meat inspection system and that refusal 
of federa! military authorities to ac- 
cept its meat is regarded as a reflection 
upon a state service which enjoys a very 
favorable reputation. 


ICC Allows 3 Per Cent 
Increase in Meat Rates 


Rail carriers will be allowed to raise 
their freight rates on fresh and cured 
meats, edible packinghouse products 
(except canned meats), hides, inedible 
products and livestock by 3 per cent 
under the Interstate Commerce Com- 
mission’s decision in Ex Parte 148 which 
was issued this week. New rates will 
take effect as soon as the railroads pub- 
blish tariffs and will continue in effect 
for the duration of the war and six 
months thereafter. 


The railroads will be allowed to in- 
crease their rates on most other com- 
modities 6 per cent and have been au- 
thorized to make specific raises on coal 
and coke. Carriers will be permitted to 
increase charges for accessorial and 
special services by 6 per cent, but pro- 
tective service against heat and cold is 
excepted. 
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page are of activities familiar to 

every meat packer and sausage 
manufacturer. They summarize the 
panorama of operations through which 
healthy animals from America’s rich 
farms are converted into tasty, nourish- 
ing steaks, hams, sausage and other 
products for the nation’s tables. 


The point of particular interest about 
these photographs is that they were 
taken at the direction of one of the 
country’s leading meat packing organ- 
izations—John Morrell & Co.—to be 
used in sound slide films for presenta- 
tion before the company’s sales person- 
nel. These four excellent films give a 
general picture of the organization and 
its executives, including T. Henry Fos- 
ter, president (above), and take the 
spectator behind the scenes to illustrate 
the company’s efficient handling of beef, 
pork and sausage operations. 

Logically arranged, clearly narrated 
and notable for the high quality of pho- 
tography employed, the films have 


"Tine illustrations on the opposite 


MORRELL ‘’Goes to Towr 






proved highly successful in getting 
valuable merchandising information 
across to Morrell salesmen and enhanc- 
ing employe morale. No employe could 
witness the four 15-minute presenta- 
tions without taking added pride in the 
company’s sturdy growth and in its 
highly prized reputation for quality 
product and fair dealing. 


Entitled “And This Is Morrell’s,” 
“Mr. Ham Goes to Town,” “Here’s Ton- 
nage for You” and “Time for Sausage,” 
the Morrell films were produced by 
the Chicago Film Laboratory, Chicago. 


DEPICT MORRELL GROWTH 


These building scenes, taken from the four 
new Morrell sound slide films, illustrate 
the expansion of the company’s operations: 
1.—The original Morrell plant. 2.—Build- 
ing 27-B, six-story unit added to Ottumwa 
plant in 1941. 3.—Famous “hog hotel.” 
4.—The 100-year arch, erected in 1927 
when the company observed a century of 
progress and 50 years at Ottumwa. 
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Important Orders 
of the Week by 
WPB and OPA 


ECENT orders by the War Produc- 

tion Board and the Office of Price 
Administration which affect the meat 
packing industry, including one on hog 
beater belts and another on pipe fit- 
tings, are summarized below: 


RUBBER.—Under an order restrict- 
ing the use of crude rubber in specific 
articles, WPB will allow manufacturers 
to use up to 80 per cent of average 
monthly consumption during the 12 
months ended March 31, 1941, in mak- 
ing hog beater belts. On a long list of 
other rubber products, which are used 
to some degree in the meat packing 
industry, WPB has established the rate 
of consumption of crude rubber vari- 
ously, as: belt splicing and repair mate- 
rial, 125 per cent of base period; high 
pressure hose, 125 per cent;- sanitary 
hose, 80 per cent; fire and mill hose, 
40 per cent; automotive parts, 75 per 
cent, etc. 


PIPE FITTINGS.— Production of 
gray cast iron, malleable iron, brass or 
bronze pipe fittings (except hydraulic 
or high pressure fittings) not conform- 
ing to a simplified schedule of sizes and 
standards was halted on March 1 by 
WPB order. Under this program the 
number of types of fittings in current 
use will be reduced from 8,500 to less 
than 3,000. 


CHLORINE. — After delivery of 
chlorine for sewage and water treat- 
ment, producers will be allowed to fill 
other demands for chlorine or products 
containing available chlorine (on WPB 
authorization) on the basis of prefer- 
ence ratings given the different types 
of users. Food processing plant sani- 
tation has been given a rating of A-6. 


COAL.—All coal dealers—retailers 
and wholesalers physically handling 
bituminous, anthracite and lignite— 
have been asked by OPA to maintain 
prices no higher than those prevailing 
during the December 15-31, 1942 pe- 
riod. The only increases permitted are 
those to cover additional costs of ocean 
freight, war risk and marine insurance 
actually incurred for coal transported 
via tidewater to Atlantic Coast ports. 
Dealers excepted are marketing agen- 
cies and concerns acting as mine agents 
who do not physically handle the 
product. 


CONTAINERS. — WPB containers 
branch has pointed out that its Novem- 
ber, 1941 changes in _ specifications 
(lighter weight) for paperboard ship- 
ping containers were not intended to 
establish maximum thicknesses for the 
materials used. Wherever a stronger 
corrugated or solid fibre box board is 
needed, it should be used regardless of 
the minimum specifications. 











TRUCKS.—tThe ban on sales and de- 
liveries of 1942 model light, medium 
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and heavy trucks and truck trailers 
has been extended to March 8. WPB 
reports a rationing program is being 
worked out and will go into effect on 
March 9. WPB has also prohibited fur- 
ther construction of medium trucks 
after completion of February quota. 
The only kind of trucks for which con- 
tinued production will be permitted are 
those having a gross vehicle weight of 
16,000 Ibs. or more. 


SUGAR. — Refiners, importers and 
distributors have been ordered by WPB 
to deliver sugar to canners or packers 
only upon certification that they will 
begin using the sugar within 45 days 
of the date of delivery. 


Hog Price Exceeds 
Parity Plus; Pork 
Price Ceiling Near 


T mid-February, when the average 
price of hogs at Chicago was 
$12.85, the farm price of hogs ($11.64) 
was equivalent to 110 per cent of parity, 
according to the U. S. Department of 
Agriculture. Thus, assuming that the 
farm-Chicago-parity price relationship 
has been maintained, ever since mid- 
February the price of hogs has been 
at or above the level at which the Office 
of Price Administration can establish 
ceilings on pork products under the 
Emergency Price Control Act. 


While the OPA has not established 
ceilings on pork products to date, it 
can undoubtedly do so at any time as 
the average price of hogs at Chicago 
remains above the $12.85@12.90 level. 
The OPA is not expected to issue any 
warning when it gets ready to estab- 
lish ceilings on pork prices. It is re- 
ported that maximums will be applied 
to wholesale prices on primal pork cuts, 
in their fresh, frozen, cured and smoked 
state, based on packers’ price lists of 
a given date or period. 


Average farm price of beef cattle on 
February 15 was $9.93 and, being con- 
siderably above the level of December 
15 ($9.38) beef prices were also eligible 
for ceilings under the price control law. 

Average farm prices of livestock on 
February 15, January 15 and December 
15, with the parity prices for January 
and February, were as follows: 


AVERAGE FARM PRICE PARITY 
Feb. Jan. Dec. Feb. Jan. 
15, 15, 15, 15 15 
per per per 
ewt. ewt. ewt. 
Hogs ..... $11.64 $10.55 10.21 10.58% 10.54 
Cattle .... 9.93 9.77 9.38 7.64* 7.61 
Calves .... 12.05 12.14 11.22 9.86 
Lambs .... 10.48 10.30 9.86 8.57 
Cornt .... .766 727 -669 -945* .937 
*Estimate. Per bushel. 


Corn-hog price ratio on February 15 
for the United States was 15.2 com- 
pared with 14.5 on January 15 and 12.8 
on February 15, 1941. For the North 
Central states the February 15 ratio 
was 16.3 against 15.2 on January 15 
and 14.1 for February 15, 1941. 











Sugar Allocation 
Among Packers Is 
Now Under Study 


ASHINGTON.—Dissatisfied with 

the present method of determin- 
ing sugar quotas for packers on the 
basis of 1941 consumption, officials of 
the sugar branch, food and food prod- 
ucts division, industry operations divi- 
sion of the War Production Board, are 
now seeking a more practical and effec- 
tive plan. 


Under the present plan, packers are 
allowed to purchase a percentage of 
the amount of sugar they consumed in 
1941—the March quota, for example, is 
80 per cent of their March, 1941 con- 
sumption. This method of allocation 
does not make proper provision for in- 
creased kill due to increase of the live- 
stock available, nor does it recognize 
the fact that some packers are faced 
with tremendous population increases 
in their sales areas due to factory en- 
largements, etc., while others have lost 
much business through the closing of 
non-essential industries. 


One plan suggested would set up in 
each plant a permanent sugar inventory 
from which sugar would be taken by 
the packer. He would then be allowed 
to replace sugar used on the basis of 
predetermined production figures. For 
example, if a packer’s production fig- 
ures on a certain type of ham called for 
10 lbs. of sugar for every 100 lbs. of 
ham produced, he would be permitted 
to purchase 10 pounds of sugar every 
time he proved production of 100 lbs. 
of ham. 


This plan would require much de- 
tailed information and checking, since 
products involving the use of sugar 
would have to be listed by categories, 
and a separate study made on each. 
Packers—in order to get the plan estab- 
lished at their plants—would have to 
show definite steps taken to reduce the 
amount of sugar used in their various 
formulas. 


The American Meat Institute, the 
Eastern Meat Packers Association, and 
several of the large packers are mak- 
ing surveys to help in the establish- 
ment of a workable plan. The sugar 
branch will welcome any suggestions 
on the subject. 


OPA STREAMLINED 


Six major divisions were created in 
the Office of Price Administration this 
week to facilitate the work of the price 
and rationing agency. The new divisions 
are food and apparel, industrial mate- 
rials and equipment, general products, 
fuel, rent and rationing. The head of 
each section will have full authority to 
handle specific problems arising from 
the war effort and each will be responsi- 
ble to Leon Henderson, the price admin- 
istrator. 


The National Provisioner—March 7, 1942 
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CabinetType House 
ls Convenient Tool 
for Expansion 


By E. A. BAILEY, Application Engineer 
Carrier Corporation, Syracuse, N. Y. 


®@ This article is designed to aid meat packers and sausage 
manufacturers to overcome smokehouse bottlenecks. The 
type of smokehouse described is not new, having been in- 
stalled in many meat plants during the past several years. 
However, there are still many smaller packers who appar- 
ently do not appreciate its advantages from production or 
installation standpoints. The information given here will 
enable the reader to evaluate this equipment in relation to 
his own operation methods and needs. 


The data will be particularly helpful to the meat processor 
faced with the necessity of expanding smoking capacity 
quickly. The cabinet type house can be installed in practi- 
cally any location within a plant with little or no preliminary 
building construction or alteration. Additional unit houses 
can be added readily as processing requirements. require. 


EMAND for smokehouse processed meats is expected 
D to increase considerably faster than total meat de- 
mand as the U. S. Army expands. This is forecast 
by meat consumption figures. The average civilian uses 
140 lbs. of meat annually, of which 35 lbs. is smokehouse 
processed. The service man consumes 257 lbs. annually, of 
which 82 lbs. is similarly processed. The ratios to total 
yearly meat requirements are 25 per cent and 32 per cent, 
respectively. 

Not only will more meat be needed as the army grows, 
but more of it will be smokehouse processed. The reason 
is that more of the meat must be transported for consider- 
able distances and kept for long storage periods. As a 
result, one of the principal problems some meat packers 
may be up against soon is that of a smokehouse bottleneck. 

The cabinet type smokehouse provides a way for the 
packer with conventional houses quickly and economically 
to meet the need for increased smokehouse capacity. As 
illustrated in accompanying photos, this type of smokehouse 
can be installed on existing floors. No building construction 
is required; no pits are needed beneath the house and venti- 
lator shafts are not used. Furthermore, there need be no 
insulating of building walls, because the cabinet smoke- 
house has insulated panels. It occupies small floor space 
and leaves floors above and below free for other uses. 

Sectionalized construction facilitates quick assembly on 
the job and permits installation of several houses side by 
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INSTALLATIONS OF CABINET SMOKEHOUSES 


TOP.—Cabinet smokehouse installed on concrete floor. Note in- 
struments for controlling and recording temperature and humid- 
ity. BOTTOM.—Two cabinet smokehouses with passageway be- 
tween. One house is being assembled. LOWER LEFT.—Working 
parts. Operations are described in accompanying story. 


side or end to end. This arrangement is flexible; it is pos- 
sible to increase or decrease the number of houses in a 
group at will. 

A typical installation of the cabinet type smokehouse 
permits operation 24 hours per day on several different 
kinds of product, giving maximum production per smoke- 
house. For example, a typical cabinet smokehouse, 10 ft. 
wide by 18 ft. long by 9 ft. high, will handle, in one load, 
3,600 lbs. of bologna, 1,500 Ibs. of franks, 5,200 lbs. of bacon 
or 6,600 lbs. of ham. A typical schedule for a 24-hour 
period is 1,500 lbs. of franks smoked, cooked and showered 
in 2 hours, 3,600 lbs. of bologna smoked in 4 hours and 
6,600 lbs. of ham smoked and tendered in 18 hours. Thus, 
total capacity of this smokehouse is 11,700 lbs. of product 
per 24 hours. 

There are other features of importance. Some products 
normally cooked in other ways can be finished in the smoke- 
house, releasing cookers for other purposes, Also, some of 
these cabinet houses are equipped with cold showers to 
chill product quickly after cooking. 

The cabinet smokehouse saves considerable labor when 
schedules permit because some cooking and showering can 
be done in the house after smoking has been completed and 
without handling product between these operations. Elimi- 
nation of the time and labor of turning trees or moving 
product during the smoking operation also is an advantage. 
It is estimated that the average smokehouse operator can 
satisfactorily handle four times as much product in cabinet 
houses as in conventional type houses. 

(Continued on page 23.) 






























MORRELL PACKING NEW 
DEHYDRATED DOG FOOD 
IN METAL-TOP CARTON 











John Morrell & Co. reported this week 
that it had solved the packaging prob- 
lem which arose when the War Produc- 
tion Board ordered that no more tin 
cans be used for packaging dog food. 

A new dehydrated Red Heart dog 
food will be packaged in fiber cartons 
sealed with bonderized plate at either 
end. The new cartons closely resemble 
the cans formerly used, both in size 
and appearance. 

“We have had to overcome numerous 
difficulties in making the change,” said 


T. Henry Foster, Morrell president, 
“but we’ve surprised ourselves by de- 
veloping a food which the dogs like even 
better than the original product. Now 
we know ‘there’ll always be a Red 
Heart.’ It is an advantage for us and 
for the government, which can now use 
the tin to make more bullets and shells 
for American guns.” 


The food value of one carton of the 
dehydrated dog food is equivalent to 
two and one-half cans of the canned 
dog food formerly manufactured by the 
company. Its basic ingredients are edi- 
ble meats, examined and passed under 
federal supervision and prepared in an 
establishment operating under federal 
meat inspection. 

Company officials said they will con- 
tinue to manufacture the “rotating” 





@ Exactly the right machine for your 


needs... and the experience of a man 
who knows slicing problems of the 
packing industry — these are at your 
service through the U. S. Slicing Ma- 
chine Company. 


Now is the time to gear your plant for 
maximum production with maximum 
economy. Speed, economy and effici- 
ency are the demands of the day and 
for the duration of the present emer- 
gency. You can meet these demands 
with U.S. Heavy Duty Slicing Equip- 
ment. Our specialist will be glad to 
assist you at no obligation. Check into 
the profit-making ability of U. S. 
Slicers. Records show lower labor costs 





EARL HILL 


for slicing and packaging bacon, on 
regular production schedules, in large 
and small packing plants. Ninety per 
cent of the entire packing industry of 
the United States uses U. S. equipment; 
we can furnish testimonials from this 
large percentage of the business to 
prove that you, too, will profit with U.S. 


Slicers in war. 


CONSERVATION 


The services of our nationally known expert on 
packing house slicing are at your disposal no 
matter where you are located. Mr. Hill has been 
with U.S. for 29 years and has been closely as- 
sociated with the packing industry for 37 years. 
He pioneered in heavy duty slicing and today is 
recognized as an authority in this field. He will 
gladly survey your present slicing and packaging 
operations. His experience is at your service. 


* * * 


This emblem symbolizes the important part played by U. S. 


.. #5 one of the means used by this company 


in spreading the gospel of food conservation. 





U.S.SLICERS 
DOING THEIR PART 
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diets A, B and C, containing beef, fish 
and cheese. The dehydrated dog food 
has been tested and approved in nu- 
merous kennels and laboratories and is 
ready-to-serve with the addition of a 
small amount of water. 

Mr. Foster said that newspapers will 
form the backbone of a substantial ad- 
vertising campaign that will promote 
the dehydrated Red Heart dog food. 
The newspaper schedule will be supple- 
mented by other media. 


HIGH COST OF BRUISING 


Ten to 13 million dollars annually is 
the cost of waste resulting from the 
death and crippling of meat animals in 
transit and from bruising in general, 
the American Meat Institute points out 
in a recent pamphlet on conserving the 
nation’s meat supply by handling live- 
stock carefully. Marketing practices 
that reduce waste to a minimum are 
urged to make the program effective. 

It is pointed out that this is an un- 
necessary burden to the industry. Ap- 
proximately one-fourth of the total loss 
is on deads and cripples. Three-fourths 
of the total loss is from bruises, not 
usually detected until after slaughter. 

Those not directly connected with the 
packing industry cannot visualize how 
great the loss from bruises is. How- 
ever, bruising occurs all along the line; 
on farms, in transit, at public markets, 
and to some degree in the packinghouse. 
There is less bruising on the premises 
of the packing companies than else- 
where because packer officials know how 
much damage is caused by rough han- 
dling and give their employes explicit 
instructions to use every possible care 
to avoid bruising. 

If producers are careful and always 
insist upon having good truckers; if 
the railroads will improve still further 
their equipment and methods, and if all 
stockyards handlers will exercise 
greater care, the nation’s edible meat 
supply will be substantially increased 
and produced at less cost to the benefit 
of everyone. 


FLASHES ON SUPPLIERS 


CARRIER CORPORATION.—Under 
a new marketing plan designed to ex- 
pedite the handling of Carrier Corpor- 
ation’s increasing war business, sim- 
plify field operations and bring closer 
cooperation between dealers and 
branches, the United States, east of the 
Rocky mountains, is divided into three 
districts: eastern, western, and south- 
ern. James A. Bentley, vice president of 
Carrier, becomes head of the eastern 
region; Arthur P. Shanklin, recently 
elected vice president, heads the west- 
ern region; and O. W. Bynum has 
charge of the southern region as man- 
ager. Headquarters for the eastern re- 
gion will be New York; the central 
region, Chicago; and the southern re- 
gion, Dallas. 
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About the middle of March, when the 
snow is still deep in the northern woods, 
a truly American industry starts run- 
ning. The tapping of maple trees was 
the chief source of the American Indians’ 
sugar supply. Yankee settlers learned 
the art from the Indians. 

Although modern methods have been 
introduced, the aura of romance and 
adventure still rests with the traditional 
Vermont farmer—stalwart symbol of 
American independence and liberty. 
When cold nights are followed by warm 
days, he is out in the woods boring holes 
in the trees. Each hole is no deeper than 
3 inches. Into this he inserts a metal 
spike which fits loosely so the sap can 
flow around it, and to the end of the 
spike he hangs a bucket. 

The tree tapper may have to wait days 
or even several weeks until the clear 
fluid begins to drip off the end of the 
spike into his bucket. It always drips, 
never runs, but the drops may come in 
rapid succession, as many as 100 per 
minute. 

Buckets must be cleared every day. If 
the sap is allowed to stand it loses its 
quality. For this purpose a strong- 
pulling, old-fashioned team of horses 
is better than a truck. These animals 
must pull a sledge equipped with a 
big wooden tub through the rough woods, 
up and down hill, across thawing brooks, 
close to each tree in the woods where the 
bucket is suspended. 

When the sap is collected in this way 





it is taken to the near-by sugar house. 
This is usually a modest shed with 
a storage tank on the outside. From this 
tank the syrup is piped into a heavy, 
iron, rectangular pan that occupies the 
whole length of the shed. This pan may 
be as wide as 6 feet and as long as 24 
feet, with a depth of 8 inches. It rests on 
a heavy foundation, provided with iron 
doors and draft control. In this the fire 
roars from end to end of the vat. 

The sugar house is equipped simply 
to boil off the moisture in the sap. Fresh 
sap averages 95 per cent water, leaving 
5 per cent sucrose (sugar-in-solution). 
The percentage of sucrose varies with 
every tree. Lucky the farmer who finds 
his trees yielding 5 per cent. He has to 
boil only half as many gallons to achieve 
the same amount of maple syrup as his 
neighbor whose trees yield 2% per cent. 
Further boiling reduces the syrup to 
maple sugar. 

The sugar maple, a native American 
tree found nowhere else in the world, is 
almost the only species producing sap 
with its rare quality of flavor. Vermont 
leads in the production of maple syrup. 
Next to that state in the order of im- 
portance are New York, Ohio, Michigan, 
Pennsylvania and New Hampshire. 
No one plants groves of maple trees or 
cultivates them especially for their sugar 
production. Maple syrup is nature’s own 
gift. To tap it out and boil it down is a 
picturesque industry. 
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Patapar defends 
your food 


To help keep America healthy and 
strong, Patapar Vegetable Parchment 
serves a vital need. 


Protecting 


Sausage, like many meats, has a high con- 
tent of fat and moisture. So the wrapper 
that protects it must be both insoluble and 
grease-resisting. Patapar is both! 


Protecting 
your FISH 


Thanks to Patapar, fillets can be packaged 
without the wrapper falling to pieces. For 
Patapar withstands the moisture and re- 
sists the natural oils of the fish. 


Protecting 


Patapar guards flavor and freshness of 
butter. Doesn’t impart that “papery” odor 
or taste. 


Patapar’s wide usefulness is the result 
of five unique features. It is insoluble, 
grease-resisting, odorless, 
tasteless, boil-proof. 
Today food and defense 
needs are taking our 
capacity output. Never- 
theless now is a good 
time with an eye to the 
future to consider what 


Patapar can do for you. food wrappers 


PATAPAR 


Vegetable Parchment 
Paterson Parchment Paper Company 
Was Const See 80 eee Oe aes ansine 

Branch Offices: New Y: i 


‘ork, Chicago 
Headquarters for Vegetable Parchment since 1885 
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vx PACKERS SUPPORT BOND DRIVE > 


MEAT PACKERS and sausage manufacturers in all parts of the nation 
are lending sturdy support to the U. S. war effort through the purchase of 
defense savings bonds and stamps. Numerous companies in the field have 
adopted the convenient payroll allotment plan for employes. 

John Morrell & Co. has been cited by the Treasury Department for its 
promotional efforts in behalf of the national defense savings program, T. 
Henry Foster, president, announced recently. Mr. Foster revealed that news- 
paper and magazine advertisements of the company, as well as all its radio 
programs, devoted part of their message to encouraging the sale of defense 
bonds and stamps. 

James Henry Packing Co., Seattle, and the Brooks Bologna Co., Lebanon, 
Pa., are among the firms which have adopted the payroll allotment plan. 
Harry E. Weddle, manager of the Brooks organization, recently reported 
that the firm’s 23 employes had subscribed 100 per cent to the program. 


« w ww 


Even the industry’s youngsters are stepping into the program to whip 
the Axis. Gary Burch Barnett, age 24%, whose father is a salesman for a 
meat packing firm in Louisville, Ky., already has three $25 defense bonds 
and is rapidly accumulating pennies, nickels and dimes to buy more. 


At Oklahoma City, employes of Armour and Company are nearing 100 
per cent participation in the payroll allotment plan, T. J. Dee, manager, 
announced recently. The plant has set a goal of at least 10 per cent of its 
total payroll to be devoted to bond purchases, At Birmingham, Ala., Armour 
plant and branch employes are already signed up 100 per cent for the 10 
per cent payroll deduction. 


Swift & Company’s 191 employes at Boston have subscribed 100 per cent 
to the payroll allotment plan, T. H. Menton, district manager, announced on 
February 25. Further reports of 100 per cent participation by Swift em- 
ployes come from Newark, Harrison and Port Newark, N. J., St. Joseph, 
Mo., Louisville, Ky., and Little Rock, Ark. 


Come on, you packers and sausage manufacturers! The job is huge and 
and the time is short! 


LARD FOR MEXICO 


The Mexican government-controled 
Nacional Distribudora Reguladors S/A 
of Mexico D. F., similar in character to 
the Agricultural Marketing Adminis- 
tration, soon will take final shipment of 
the 7 million lbs. of refined lard ordered 
from American suppliers. The bulk of 
the lard is being shipped in tins, al- 
though some is going forward in tank 
ears. It is understood that the Mexican 
institution contemplates buying a total 
of 20 to 25 million lbs. of lard. 




















VICTORY LOAF 


This specialty, reports Roger E. Franz, 

sausage maker, Detroit Packing Co., is a 

ham and cheese loaf with the cheese form- 

ing the “V for Victory.” The loaf is said to 

possess plenty of eye and appetite appeal 

and serves as a reminder that victory is 
the nation’s ultimate goal. 





HEEKIN 








SPECIALISTS IN METAL LITHOGRAPHY THAT 
HAS CONSUMER SALES APPEAL... 


Attractive, colorful lithographed cans certainly create an impression of quality. 
Both dealers and consumers want merchandise packed in attractive containers. 
For years Heekin has served packers with lithographed cans for every require- 
ment. Today Heekin personal service is ready to assist you in making your 
present can more beautiful . . . more attractive for the purchaser. Write for 
information. 


SELL SHORTENING PROFITABLY IN METAL LITHOGRAPHED CONTAINERS BY HEEKIN 


Heekin Lithographed Container successes in every field should convince you of the advantages 
of an attractive Heekin Lithographed Container in the shortening field in preference to a carton. 


THE HEEKIN CAN COMPANY - CINCINNATI, OHIO 
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WITH SHRIMP. 


RUSSIANS MIX MEAT AND 


CAVIAR. BUT THOSE LITERAL 
MINOED CHINESE! IN CHINA 
A“ HOT DOG" IS USUALLY DOG 





theater goers about $008.C., 
was perhaps the rirst to write 
abovt sausage. One of his hifs 
was entitled: Orya or Sausage. 








New Zealand is theworld’s 
No] meat-eating nation. Per 
capita consumption there 
/s 32/ pounds a year. The 
United States ranks fourth ' 
with 154 pounds per person 
per year. cs 
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DO YOU KNOW how fo give sales appeal to BOLOGNA? 


Bologna, sausage and other 
ready-to-serve meats have appe- 
tite-whetting sales appeal when 
displayed in attractively printed 
Bemis Cloth Bags. Yes, sales go 
up, but that’s only part of the 


story. Bemis Cloth Bags save 
packing costs because they are 
so easy to fill. There is only one 
end to close...bottoms fill out 
readily. Write today for full in- 
formation and free samples. 


BEMIS BRO. BAG CO. 


420 Poplar Street, St. Louis, Mo. 


OFFICES: Boston « Brooklyn + Buffalo 

Chicago + Denver « Detroit + East 

Pepperell « Houston « Indianapolis 

Kansas City + Los Angeles * Louisville 
Memphis 


—————S—‘é OO 


Minneapolis * New Orleans + New 

York City + Norfolk - Oklahoma City 

Omaha * Peoria + Pittsburgh * Salina 

Salt Lake City + San Francisco * Seattle 
Wichita 
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J. M. Schneider Dies; Was 
A Pioneer Canadian Packer 


John Metz Schneider, 82, founder of 
J. M. Schneider, Limited, Kitchener, 
large Canadian meat packing firm, 
passed away at his home there on 
February 23. He had been in failing 
health for more than a year. 

Mr. Schneider, recognized as one of 
the pioneers of the Canadian packing 
industry, entered the trade in a rather 
indirect way. While working in a button 
factory as a boy, he was recovering 
from a cut on the hand which tempo- 
rarily interrupted his work when an 
acquaintance suggested that he begin 
making sausage. Buying a hog at the 
market, Mr. Schneider started produc- 
ing Schneider’s sausage and selling it 
from house to house. That was about 
52 years ago. 

The popularity of Mr. Schneider’s 
sausage soon caused the thriving busi- 
ness to outgrow the original “plant,” 
which was located in the founder’s 
home. Demand forced the firm to ex- 
pand until its working force num- 
bered several hundred employes. Mr. 
Schneider continued an active member- 
ship in the Board of Trade for 44 years 
and took an active part in civic affairs. 

He is survived by his wife, a 
daughter and three sons, Charles A. 
Schneider, Norman C. Schneider and 
Fred H. Schneider. The sons were all 
associated with him in the business. 


J. L. Crowley of Cudahy 
Enters Brokerage Field 


J. L. Crowley, for many years affili- 
ated with the Cudahy Packing Co. and 
well known in the Chicago provision 
trade, has resigned to enter the pack- 
inghouse brokerage firm of Murphy- 
Norris Co., 1240 Board of Trade bldg., 
Chicago, where he may be reached at 
Harrison 5144. 

Mr. Crowley’s first experience in the 
industry was as a stock clerk in the 
Cudahy branch house at St. Joseph, 
Mo., from where he was transferred to 
the Kansas City plant the following 
year. At the outbreak of World War I, 
he enlisted and won a lieutenant’s 
wings in the Air Corps. Returning to 
the Kansas City plant, he has been 
associated with Cudahy until the pres- 
ent time. 

Successively, Mr. Crowley was an 
accountant, cashier and salesman at 
Kansas City, auditor in the Chicago 
general office, assistant district man- 
ager at Philadelphia and sales manager 
at Los Angeles. Since 1934, he has been 
a member of the general office provision 
department at Chicago, serving as man- 
ager of the department since 1934. 
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A disposal plant adequate to handle 
increased packinghouse wastes from the 
plant of Geo. A. Hormel & Co., Austin, 
Minn., will require an expansion of 
present facilities costing in excess of 
$300,000, K. V. Hill, consulting engineer, 
informed the city council recently. Ex- 
pectations that the plant may later be 
slaughtering as many as 12,000 hogs 
daily points to an organic load 25 per 
cent above that which can be handled 
by present facilities, he said. 

Central Packing Co., Cape Girardeau, 
Mo., will build a plant addition measur- 
ing 90 by 38 ft., it is announced. The 
project will cost approximately $15,000. 
Two stories high, the unit will have 
concrete floors and brick walls and a 
basement underlying two-thirds of the 
structure. Carl F. Schloemann, St. 
Louis, is architect and engineer. 


C. B. Heinemann, jr., is NP 
Washington Correspondent 


In further improvement of its service 
to its packer readers, THE NATIONAL 
PROVISIONER has added C. B. Heine- 
mann, jr., to its editorial staff as Wash- 
ington correspondent. Mr. Heinemann 
has been closely associated with the 
meat packing and livestock industry for 
a number of years and his knowledge 
of its problems guarantees intelligent 
reporting on Washington developments 
affecting activities of the industry. 


Mr. Heinemann is the son of C. B. 
Heinemann, secretary, Eastern Meat 
Packers Association. The Provisioner’s 
new correspondent is a graduate of 
National University, Washington, D. C., 
and attended the College of William 
and Mary, Williamsburg, Va., and 
George Washington University. His 
office is at 700 10th st. N. W., Wash- 
ington, D. C. 





Visking Corp.—Steve Collins; Hotel 





PACKERS FETE INDUSTRY FRIENDS 


This group of New England meat packers and suppliers gathered on Feb- 
ruary 19 at the Statler hotel, New York, to honor Bill Scheyer, New Eng- 
land sales representative for the Preservaline Mfg. Co. for the past 32 years, 
and Morris Baer, Oppenheimer Casing Co. Mr. Scheyer was observing his 


seventy-second birthday anniversary and Mr. Baer is retiring after a long 
period of service with Oppenheimer Casing Co. in New England. 

Albert Lewis, Colonial Provision Co., Boston, did a whirlwind job of ar- 
ranging the observance, laying the necessary plans on only two days’ notice. 
A delicious dinner was served to the accompaniment of music by Salvy 
Cavicchio’s Statler ensemble. Mr. Scheyer received an appropriate gift from 
his friends and Mr. Baer was presented an engraved watch. 

Among those attending the happy affair were the following: Colonial 
Provision Co.—Albert Lewis, Sidney H. Rabinowitz, Lieut. Samuel Rabino- 
witz, Louis Isaacs and George Braen; Boston Sausage & Provision Co.— 
Balzy Miller, M. Miller, Sam Mades and Tony Jerkowitz; New England Pro- 
vision Co.—Max Berger, John Lakin, J. Cooper and Harry Lakin. 

Chamberlain & Co.—Max Cohen; A. C. Hunt Co.—Ralph Stedman; P. W. 
Rounsevell, Inc.—P. Rounsevell; Preservaline Mfg. Co.—Lee J. Kenyon; 
Bureau of Animal Industry.—-David Witkind; Early & Moor, Inc.—R. Gear- 
hardt and Jack Saunders; Jones & Gazarian.—Dick Jones and C. Gazarian; 


Paul Foley, assistant manager; M. & M. Transportation.—J. Marks. 


Statler.—D. D. Stanbro, manager, and 
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Personalities and Fvents 
Of the Week 


Lieut. Edward H. O’Hare, credited 
this week by the Navy Department with 
having shot down six Japanese bombers 
in one afternoon during a Jap attack 
on a U.S. aircraft carrier, is a brother 
of Mrs. Phil Tovrea, jr., whose husband 
heads the well known Tovrea Packing 
Co. at Phoenix, Ariz. The 28-year-old 
resident of St. Louis is the son of the 
late Edward J. O’Hare, former presi- 
dent of the Sportsman’s Park race track 
near Chicago. 


Employes of Armour and Company 
now in the armed forces number ap- 
proximately 1,700, O. J. Johnson, man- 
ager for the company at Oil City, Pa., 
stated recently im an address before 
the Franklin, Pa., Rotary club. Mr. 
Johnson’s talk dealt largely with the 
necessity of wartime packaging econ- 
omies. 








Lewis A. Shepherd, general purchas- 
ing agent for Swift & Company, Chi- 
cago, returned to his desk a few days 
ago after a six-week absence caused 
by illness. Mr. Shepherd was appointed 
to his present position on January 3, 
following the retirement of B. H. Rod- 
gers. 

A. N. Lown, for more than 25 years 
an inspector of meats in and around 
Tacoma, Wash., has retired from active 
service. He is succeeded as health de- 
partment meat inspector by Dr. Robert 
R. Weller, for the past seven years 
affiliated with the U. S. Department of 
Agriculture. 


Colonel Paul P. Logan of the U. S. 
Army Quartermaster Corps, Washing- 
ton, D. C., will discuss the implications 
of the war to the food industry at a 
meeting of the Sales Executive club 
on March 31 at the Roosevelt hotel, 
New York City. 

John W. Erickson, 83, retired fore- 
man at the Kansas City plant of Ar- 
mour and Company, died recently at 
his home in Kansas City. Born in Swe- 
den, Mr. Erickson began his employ- 
ment with the company in 1879 and 
worked there continuously until his re- 
tirement in 1917, with the exception 
of a short time as an employe of 
another meat firm and as a municipal 
worker. 

Thos. E. Wilson, chairman of the 
board of Wilson & Co., was incorrectly 
referred to in last week’s issue as 
president of the company. His son, 
Edward F. Wilson, is president of the 
organization. 

Servis Packing Co., Inc., has been 
incorporated by Jonas Speciner to deal 
in meats, poultry, etc., at 11 W. 42nd 
st. New York City. 


Thieves who broke into the Little 
Rock, Ark., offices of Armour and Com- 
pany recently and forced the locks on 
the cash box made a haul of $449, R. L. 
Gandy, office manager, reported. The 
nocturnal robbers gained entrance 
through a second floor window. 
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“SHE CAN BAKE A CHERRY PIE IN THE TWINKLING OF AN EYE” 


Even though “she’s a young thing,” Mary Elizabeth Lush of Ames, Ia. (third from 

right) was judged the baker of America’s finest cherry pie at a contest conducted by the 

National Hatchet Club on Washington’s Birthday in Chicago. Miss Lush used one-half 

cup and 2 extra tablespoons of lard in her pie—proving she really knows her crust. Con- 
testants from seven other midwestern states and New York participated. 


The southern Illinois meat packing 
plant operated by Adolph Smith at Har- 
risburg is feeling the stimulated demand 
for meat products brought about by 
war activity, Mr. Smith reported re- 
cently. His plant, reported to be the 
largest in the state south of Du Quoin, 
employs 38 persons. 

More than a million lbs. of canned 
food per week will be turned out at 
the new Omaha canning plant of Ar- 
mour and Company when operations 
reach full capacity, E. G. Hinton, gen- 
eral manager, stated recently. The 
plant is confining its output to meats 
for the armed forces. 

E. Glen Six, president and general 
manager, Plankinton Packing Co., Mil- 
waukee, has been reelected first vice 
president of the Milwaukee Association 
of Commerce. 


“Your company fortunately is en- 
gaged in an essential business, the proc- 
essing and distribution of food,” de- 





Company Changes Name 











Effective February 18, 1942, the 
name of the Lake Erie Provision Co., 
Cleveland, O., was changed to Cleveland 
Provision Co., according to an an- 
nouncement by Chester G. Newcomb, 
president. Officers and personnel re- 
main the same, and the company will 
continue to operate and to produce its 
Wiltshire brand products at its present 
location, 3112 W. 68rd st., Cleveland. 
Mr. Newcomb is a vice chairman of the 
board of directors of the American 
Meat Institute. 


clared Albert H. Morrill, president, 
Kroger Grocery & Baking Co., in the 
annual report to shareholders. “It is 
not conceivable that its volume or its 
methods will be destroyed or even seri- 
ously interfered with by war produc- 
tion.” 


Mrs. Agnes E. Foss will celebrate her 
ninety-fourth birthday anniversary at 
her Chicago home on March 9. Daughter 
of the late Robert L. McLean, early 
cooperage manufacturer of Kempville, 
Ontario, Canada, Mrs. Foss is the 
widow of Martin H. Foss, pioneer mem- 
ber of the Chicago Board of Trade, and 
mother-in-law of Thos. E. Wilson, chair- 
man of the board of Wilson & Co. 


Harry C. Errion, president of the 
Taylor Provision Co., Trenton, N. J., 
stopped by for a visit at the office of 
THE NATIONAL PROVISIONER while in 
Chicago this week. 


A record 18-in. snow at Pittsburgh, 
Pa., on March 3 disrupted packers’ de- 
livery schedules and tied the city’s 
transportation services in a knot. At 
noon, one packer reported that only 
half his personnel had arrived for work 
so far. 

Madison, Wis., has joined the cam- 
paign to assist the war effort by saving 
kitchen greases and selling them to re- 
tailers for collection. Mrs. A. C. Bolz, 
whose husband is vice president and 
general manager of the Oscar Mayer 
plant at Madison, is chairman of the 
committee heading the drive. 


Fortney H. Stark, Milwaukee, has 
been elected president of the Grindrod 
Process Corp., a Delaware corporation 


(Continued on page 25.) 
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NOT MEAT ALONE 


BUT 
MEAT PLUS THE PROPER SELECTION 
OF GRAIN ENHANCES THE FLAVOR AND 
FOOD VALUE OF YOUR SAUSAGE PROD- 
UCTS. EVERY SAUSAGE AND LOAF VARIES 
IN ITS MEAT FORMULA. EACH EMULSION 
REQUIRES A DIFFERENT GRAIN OR BLEND 
OF GRAINS AND SPICES TO BRING OUT 


THAT DISTINCTIVE TASTE. 


WE CAN GIVE YOU THE NEEDED ADVICE 
WRITE OR TALK TO YOUR GRIFFITH MAN 


Grade “A” Pep, G.P.F., Special Binder, 
Gelatinized Compound, Big Bologna Binder, 
Fine Golden Cereal Binder, Red Ox Binder, 


Beste Binder, Krakr Flour, etc. 


THE GRIFFITH LABORATORIES 


1415 W. 37th ST. 


_— CHICAGO, ILLINOIS 


TORONTO 





[ORK 
INSULATION 
OR 
SUBSTITUTE 
MATERIAL 


Which should you 
be using? 


ANY non-defense industries are helping the gov- 

ernment conserve cork insulation by using sub- 
stitute materials. Defense industries, however, must 
have the most dependable, most efficient insulation 
available. Hence they still get cork. And since food 
preservation is highly important to both the armed 
forces and the civilian population, many users in this 
field are also being supplied with cork in good volume. 


Cork is unique in the fact that it offers unusually low 
thermal conductivity, high moisture-resistance, dura- 
bility, light-weight, strength, rigidity, and fire-resist- 
ance. No substitute can equal cork in all these 
essential qualities. Hence no substitute should be 
used where peak efficiency is vital. 


If your insulation need is in this “vital” classifica- 
tion, by all means ask for cork. But to avoid delays in 
shipment, we urge you to make your needs known as 
soon as possible. No limitations have as yet been 
placed on the sale of cork pipe covering because the 
government feels that this material is essential to the 
efficient operation of all types of refrigerated equipment. 


Get complete facts about the cork situation. Write 
now to Cork Import Corporation, 330 W. 42nd Street, 
New York City. 


NOVOID CORK INSULATION 
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Cabinet Smokehouse 
Expedites Expansion 


(Continued from page 15.) 


Saving of fuel in the cabinet type 
smokehouse is also very important. The 
well designed cabinet smokehouse will 
require from 25 to 40 per cent less heat 
than the conventional house. There is 
less wall surface for heat losses, due to 
the lack of a pit, walls are well insu- 
lated and no excess heat is wasted 
through smokehouse ventilator. 

Air and smoke are recirculated and 
only sufficient air is released through 
the controlled exhaust vent, and enough 
fresh air admitted, to keep the relative 
humidity at the desired value. This is 
particularly important when smoke- 
houses are at high temperatures for it 
tends to speed up processing operations 
involved. 

Shrink savings have been reported in 
many instances in cabinet type smoke- 
houses. Average 12-month saving is 
from % to 1% per cent. The principal 
reason for small shrink is that tem- 
perature and humidity are controlled at 
all times and are uniformly maintained 
in the house. Regardless of season or 
location in the smokehouse, each piece 
of meat is subjected to the same con- 
dition of processing. There is no exces- 
sive drying of some product in order 
to obtain adequate smoking of the re- 
mainder. Uniformity of all conditions 
influencing smoking results, regardless 
of seasons, assures uniformity of fin- 
ished product. 

Shrinkage can be controlled to finish 
product properly. One type of ham 
may require a 12 per cent shrink for 
proper finish, but in the conventional 
type of house, due to lack of close con- 
trol, shrink may vary from 11 to 16 
per cent, with an average of 13% 
per cent, depending on where the meat 
is placed in the house and the season 
of the year. Average over-shrink in 
the conventional type house is 1% per 
eent. Variation in shrink in the cabinet 


smokehouse can easily be kept within 
an 11 to 14 per cent range with an 
average of 12% per cent, a saving of 
1 per cent over the old fashioned smoke- 
house. 

Design of a typical cabinet type 
smokehouse is shown on page 15. The 
house may be set up on a concrete 
curb poured on any tile, brick, or 
cement floor. Wall panels, ceiling and 
doors are constructed of galvanized 
iron inside and outside, with 2 in. of 
asbestos insulation between. Panels are 
arranged in sections approximately 3% 
ft. wide and are fastened together with 
bolts and screws. 


Location of Smokepot 


Smokepot may be at any convenient 
nearby location. Smoke is drawn to 
intake of fans through a 6-in. pipe. 
Draft induced by fans and controlled 
by a damper in the pipe keeps sawdust 
smoldering at any desired rate once it 
is ignited. 

Smoke is mixed with heated air at 
intake of fans and the mixture is dis- 
charged into a distributing duct at 
center of ceiling of smokehouse. Heated 
air and smoke pass into house 
through nozzles in bottom of duct and 
are forced to floor in aisle space be- 
tween the two rows of trees. The mix- 
ture of air and smoke is then mush- 
roomed towards walls for even distri- 
bution throughout smoking area. Due 


IN USE 24 HOURS PER DAY 


Cabinet smokehouse installed on a tile floor. 


This house is used for smoking hams and 


bacon during night operations. 
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FLEXIBLE 
CAPACITY 


Four cabinet smoke- 
houses side by side. 
Four additional houses 
are installed against the 
rear of the houses 
shown. This elastic ar- 
rangement permits 
smokehouse capacity to 
be increased as process- 
ing needs may require. 


to ejector effect of discharge nozzles, 
much of the heated air and smoke mix- 
ture is recirculated, passing over and 
around product several times. 

Air to be discharged from house is 
passed through the return ducts, located 
at each side of smokehouse. Return 
ducts are connected by a plenum cham- 
ber to the intake of the heating unit 
and permit recirculation of air to which 
more smoke is added. 

Temperature of air in smokehouse is 
controlled automatically by an _ air- 
operated diaphragm valve on steam 
supply line to heating coils. Relative 
humidity is regulated in two ways. Dur- 
ing drying and smoking relative hu- 
midity is automatically kept down to 
value selected on controller by opera- 
tion of automatically controlled exhaust 
damper. Amount of air admitted to 
exhaust units is exhausted from smoke- 
house to outdoors. An amount of air 
equivalent to that exhausted is ad- 
mitted automatically through makeup 
air intakes at rear of house by balance 
dampers. Makeup air is taken from 
room in which smokehouse is located. 

During high humidity cooking opera- 
tions, it is sometimes necessary to add 
moisture to the air in the house. This 
is done by a steam spray located be- 
tween heating coils and fans. Spray is 
controlled automatically by an air- 
operated diaphragm valve on steam line 
to humidifier. 

Thus, temperatures and humidities 
are controlled automatically at values 
selected by the operator during all proc- 
esses. Also, the standard controller fur- 
nished with these smokehouses is 
equipped with a chart on which are 
recorded temperatures and humidities 
maintained throughout the day. 


There are some limitations of the 
cabinet type smokehouse which must be 
recognized: 


1.—Steam pressure of at least 30 lbs. 
is desirable. Preferably, steam pres- 
sure should be between 50 and 75 lbs. 
The cabinet house can be operated on 
low pressure steam, but finishing of 
products cannot be accomplished as 
quickly as with high pressure steam, 
due to the difference in temperatures. 


2.—Ceiling height of space in which 
smokehouse is located should be at 
least 9% ft. and more than this if the 
track height is greater than 7 ft. 3 in. 


3.—Cabinet smokehouses have gal- 
vanized sheet metal panels and should 
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not be operated continuously or for long 
periods on wet vapor cooking schedules. 
Condensation of water on panel walls 
has a gradual corroding action on the 
zinc. Under these wet cooking condi- 
tions a flocculent zine oxide is formed 
which may be easily brushed away when 
the panels are cleaned. This is the same 
action which takes place in galvanized 
vapor cookers. 

4.—Operation of the cabinet type 
smokehouse is not entirely “foolproof”. 
Temperatures and humidities selected 
by the operator will be maintained 
automatically and uniformly in the 
house, but operator must exercise judg- 
ment in the selection of temperature 
and humidity and the length of time 
that they are maintained. Once a sched- 
ule of temperature, humidity and time 
has been established for a particular 
product, that same schedule may be 
used day after day and compared with 
previous runs by referring to the chart. 
However, particularly on franks, there 
may be some variations in the mix or 
in the length of time the product stands 
on the floor before coming to smoke- 
house, in which event slightly different 
handling procedure will be required. 

The cabinet type smokehouse is a 
ready tool with which packers or sau- 
sage manufacturers can step up pro- 
duction of processed meats. The house 
can be installed in practically any con- 
venient location in the plant and later, 
if necessary or desirable, it can be 
moved to another location or additional 
houses can be added beside or behind 


it. This sectional construction utilizes 
common walls, the side of one house 
forming the side of the next one, etc. 

Aside from being a tool for stepped- 
up production, the cabinet smokehouse 
enables savings in labor, fuel and 
shrinkage to be made. Also, better 
looking and better tasting products can 
be turned out by the clean and care- 
fully controlled operation. 


RETURN REFRIGERANT 
CYLINDERS 


Two organizations pointed out recent- 
ly the need for users of refrigerants 
and chlorine to return empty cylinders 
promptly. Unless chlorine and ammonia 
cylinders are kept in constant circula- 
tion, the Mathieson Alkali Works, Inc., 
pointed out, many users of these two 
vital chemicals may have difficulty ob- 
taining adequate supplies. 


In spite of having to make heavier 
shipments than ever before, an execu- 
tive of this firm said, producers can get 
no new cylinders, and the existing sup- 
ply of these containers must serve all 
users. However, if cylinders are kept 
circulating it is probable that the de- 
mand of all essential industries can be 
met. 

When cylinders are idle it is usually 
due to carelessness, which can be cor- 
rected easily if those in charge will 
realize the need for prompt action. All 
those having reserve stocks of either 


ammonia or chlorine should do every. 
thing within their power to get ey} 
inders back into service. 

The refrigerating and air condition. 
ing branch of the War Production 
Board recently asked all users of freoy 
to return all cylinders promptly. These 
containers, the board pointed out, are 
made of pressed steel—a critical mg. 
terial—and unless empty cylinders now 
on hand are returned to the freon mann. 
facturers by March 10 only two-thirds 
of the scheduled production of freon 
gas for March can be packaged. No 
new cylinders are obtainable. 

The WPB believes that almost every 
air-conditioned establishment in the 
country has some empty cylinders on 
its premises, serving no purpose. Un- 
less they are returned to the factory 
for re-filling there will not be enough 
cylinders to pack the freon necessary 
to air condition these establishments. 


PACKER EMPLOYMENT UP 


The index of employment in the meat 
packing industry (1923-25=100) rose 
to 143.5 in January against 137.7 in 
December, 1941 and 116.3 in January, 
1941, according to the U. S. Depart. 
ment of Labor. The index of meat in- 
dustry payrolls for January was 1832 
against 168.5 in December, 1941 and 
119.7 in January, 1941. Total civil non- 
agricultural employment declined about 
1,235,000 from mid-December to mid- 
January. 








Switch to 


C.O.S. 


now! 





STANGE SEASONINGS 
TAKE THE GUESSWORK 
OUT OF SEASONING ! 





The exclusive method of flavor extraction employed by STANGE is your 
positive assurance of complete uniformity of seasoning power, blend, and 
strength. Cream-of-Spice is the easiest, most convenient seasoning to use. 
The profit formula is sure and simple. Merely add C.O.S. to your present 
formula and you automatically take the guesswork and worry out of season- 
ing. Ask the Stange Chef to send you liberal working samples! 





WM. J. 
2536-40 W. 





Western Branches; 923 E. 3rd St., Los Angeles © 1250 Sansome St., San Francisco 


STANGE COMPANY 
MONROE ST., CHICAGO, ILL. 
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Personalities and Events 


(Continued from page 21.) 


with laboratories in Waukesha, Wis. 
The company has developed a meat 
pickle recovery system for use in the 
packing industry, it is reported. 

Harry E. Gerhard, 61, sales manager 
since 1928 for Edgar Brick & Sons, 
mince meat manufacturers of Macungie, 
Pa., died on February 23 at his home 
in Philadelphia. 

C. R. Nowe, president, J. T. Taylor 
Brokerage Co., Pittsburgh, Pa., is plan- 
ning to leave soon for a restful vaca- 
tion in Florida. Mr. Nowe, who has 
been in ill health for the past few 
months, recently underwent a check- 
up at West Penn hospital. 

Oscar F. Barnett has been appointed 
manager of the Armour branch house 
at Jacksonville, Fla. He joined the com- 
pany in 1912. 

The Beech-Nut Packing Co., Cana- 
joharie, N. Y., is one of three industrial 
firms which have organized the Mohawk 
Valley Associates Pool to bargain col- 
lectively for national defense work. Its 
associates in the effort are a large 
carpet mill and a bicycle making firm. 

“Be good neighbors now or subjects 
of Hitler later,” P. O. Wilson, general 
manager of the National Livestock 
Marketing Association, told members 
of the Buffalo (N. Y.) Livestock Pro- 
ducers Co-operative Commission Asso- 
ciation at their annual meeting. He 
urged farmers in every community to 
conserve on equipment and _ labor 
through cooperative programs. 

A. J. Mashak, auditor, John Morrell 
& Co., Ottumwa, Ia., is on a tour of 
the company’s eastern branches and 
spent a few days during the past week 
at the New York branch, where E. L. 
Cleary, eastern district manager, makes 
his headquarters. 

The Davidson Commission Co., Chi- 
cago, brokers in packinghouse by-prod- 
ucts, tallows, greases, etc., recently re- 
leased its annual booklet showing 
monthly price trends of fats, oils and 
by-products for the 10-year period from 
1931 to 1941, inclusive. 

Mrs. Bruno Richter, wife of the late 
founder of Richter’s Food Products, 
Inc., Chicago, has been designated as 
president and chairman of the board of 
the company. Other officers include 
J. B. Jasper, vice president and gen- 
eral manager, Willard Lenz, treasurer, 
and Herman Thomssen, secretary. 


Meat packers of western New York 
have made numerous protests to Erie 
county legislators in Albany against a 
provision of the Desmond-Lonis bill 
(calling for establishment of a state- 
wide inspection system) under which 
the cost of such inspection would be 
borne by the packers. The packers said 
they welcomed state inspection but 
didn’t believe they should have to foot 
the bill. 

Lyman Criser, who has been connécted 
with the Wichita plant of the Cudahy 
Packing Co. for the past 15 years, has 
been transferred to the company’s plant 
at Omaha as sheep buyer. 
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BETTER CONTROL 


OF PROFITS..PRODUCTION..QUALITY 


1 che Sone saben seal ene ahem : 
ste ot beeen hein ah ay te ae tr ak 


Guarding MEAT Profits 


@ This important book is in the hands of many Meat 
Packers throughout the country...helps them to success- 
fully answer weighing problems. Do you have your copy? 

Whether it’s scales for weighing livestock... control- 
ling meat packing processes...wholesale weighing...or 
retail counters...Toledo builds exactly what you need! Stop 
needless losses...be sure your system of scales is right... 
start better control of profits with modern Toledos. Send 
for this latest Toledo book “Guarding Meat Profits.” 


TOLEDO SCALES 


NO SPRINGS...HONEST WEIGHT 


TOLEDO SCALE COMPANY 
Toledo, Ohio 


Please send us a Book on Scales 
for the Meat Packing Industry. 


Moving Chain 
Handles Varied 
Trucking Jobs 


By MEAT PLANT ENGINEER 


ACKERS interested in increasing 

plant operating efficiency and re- 
ducing plant transportation costs will 
find some interesting comment on me- 
chanical handling equipment in one 
of the recent numbers of THE Na- 
TIONAL PROVISIONER. Among the devices 
discussed was the moving chain. One 
use suggested for this was the move- 
ment of empty and loaded trucks be- 
tween departments and floor levels. 

I hope many meat plant superin- 
tendents, engineers and master me- 
chanics read this article and that it 
inspired them, as it did me, to give 
thought and study to the possibilities 
of applying a moving chain in the meat 
packing plant to cut handling expenses 
by using power instead of manual effort 
to move product. 


The idea of a moving chain for han- 
dling trucks suggests some simple and 
specific applications. The full possibili- 
ties of a moving chain are not realized, 
however, until one attempts to fit this 
piece of equipment into all meat plant 
handling operations. One then appre- 
ciates that this device can be employed 
to perform a great number of trucking 
jobs. 


We will always require elevators in 
a multi-story packinghouse, I think; at 
least we will always find these devices 
a convenience, regardless of the general 
scheme of handling employed and the 
mechanical handling equipment in- 
stalled. Supplementing elevators with 
ramps, over which product can be trans- 
ported with power supplied by a moving 
chain, provides an opportunity for sav- 
ing time and labor that would seem to 
deserve more consideration by efficiency- 
minded meat men. Chains and ramps 
could, without doubt, break the elevator 
bottlenecks which are a cause of serious 
delay and expense in so many packing- 
houses. 


As a matter of fact, most trucking 
problems in the packinghouse can be 
solved with traveling chains. Product 
could be trucked from one point to an- 
other in a direct line in many instances. 
In other cases it might be necessary to 
switch trucks from one chain to another. 
Transfer points might be established at 
strategic points in the larger plants, at 
which loaded trucks from various de- 
partments could be transferred to the 
chains which would deliver the product 
to its final destination. Such an arrange- 
ment might appear slow and compli- 
cated, but transfer points do not seem 
undesirable when it is realized that a 
chain will handle loaded trucks much 
faster than men can move them. 


The application of chains to existing 
trucking aisles should present no serious 
installation or operating difficulties, and 
it should not be overlooked that chains 
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color at the same time 
DAN requires less time to operate and cooks complete 
batch of sausage at one time; the JOURDAN reduces 
shrinkage, eliminates tangled, burst and broken links, 
and produces a uniformly fine product always. For 
lowest possible operating costs, startling results and 
all-around economy you need the new JOURDAN 
Economy COOKER with its patented circulating, perco- 
lating cooking action. Write today for complete details! 


JOURDAN PROCESS COOKER CO. 





JOURDAN PROCESS COOKER - 


APPLY COLOR, 
COOK SAUSAGE 
AT SAME TIME! 


Stretch your sausage cooking 


dollar; start using the automatic 
JOURDAN Process Cooker now! 
The JOURDAN actually saves 
you money because it applies 
ge is ked; the JOUR- 
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BAN KILLING LIGHT HOGS 


MONTREAL.—To make more Cana- 
dian bacon available for export to Brit- 
ain, the Canadian Bacon Board has is- 
sued a requirement that after March 2, 
no packer slaughtering under Dominion 
inspection shall kill hogs weighing less 
than 130 lbs. dressed carcass weight. 
It is believed this will prevent sale of 
live hogs weighing under 200 lbs. On 
December 4, 1941, the Board prohibited 
packers exporting bacon from killing 
hogs with carcasses weighing less than 
130 lbs. 





would permit economies that are not 
possible when loaded trucks are han- 
dled manually. Let us consider a truck 
load of hams, for example, bound for 
the ham pumping room. When the 
loaded truck arrives at the ham pump- 
ing table it could be moved by the chain 
onto an elevated structure and the hams 
delivered onto the pumping table by 
gravity. In this case the truck would be 
equipped with an endgate or door. With 
such a method of handling all truck un- 
loading labor at the ham pumping table 
would be eliminated. 


A similar elevation could be provided 
at stockinetting tables and other points 
to eliminate or reduce product handling. 
The point I wish to make is that the 
moving chain suggests ideas for sim- 
plifying operations and saving time and 
labor and makes possible the use of 
methods that are not feasible when 
manual effort is employed to handle 
truckloads of product. 


Some additional space might be re- 
quired in some departments to trans- 
port products in trucks by a moving 
chain. However, truck routes are pro- 
vided for in most plants and it would 
require no more floor space to move 
trucks by a chain than by hand. It 
should be borne in mind also that truck 
routes can be planned above floor levels. 
In other words, by the use of a simple 
structure, trucks of product can be 
moved over equipment and the heads of 
workers. Nor would it be necessary to 
provide straight trucking aisles. It 
would be a simple matter to lay out the 
moving chain to handle trucks around 
obstructions, such as columns and equip- 
ment. 


A feature of the truck and moving 
chain set-up that should appeal to meat 
plant executives faced with the problem 
of reducing plant transportation costs, 
and particularly to engineers and mas- 
ter mechanics, is the ease with which a 
moving chain can be installed and main- 
tained and the many handling situations 
to which it can be applied without a 
radical change in operating methods or 
extensive reshuffling of departments. _ 

Ramps for handling trucks of product 
from one floor to another with a moving 
chain need not be of expensive construc- 
tion. U-beams or angle irons, supported 
by I-beam or angle iron columns, would 


“be adequate. Probably some uses could 


be found for the area under the ramps, 
in which case protection against falling 
objects should be provided for workers. 
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Per Capita Lard Use 
Set Record in 1941 


HE AMERICAN housewife, who 

has the important task of prepar- 
ing the meals in the nation’s 30 million 
or more homes, is using more lard. 

This is the statement of the National 
Live Stock and Meat Board which 
points out that, according to official 
statistics, both the total and the per 
capita consumption of lard in this coun- 
try set new all-time records in 1941. 
Total lard consumed during the year is 
estimated at about 1 billion, 960 mil- 
lion lbs. and the per capita consump- 
tion at 14.8 lbs. 

Figures covering a ten-year period 
show the the average hog marketed 
in the United States yields 30% Ibs. 
of lard. This would indicate that if the 
government’s slaughter goal of 83 mil- 
lion hogs is reached, lard production in 
1942 should total at least 2% billion lbs. 

Asserting that its observations indi- 
cate increasing interest in lard on the 
part of homemakers, home economists, 
nutrition workers and others, the Board 
points out that research and educa- 
tional programs carried on in recent 
years have given these groups a better 
appreciation of lard’s nutritive and 
culinary values. Research sponsored by 
the Board at two midwestern universi- 
ties has revealed that lard is not just 
another fat, but a rich source of valu- 
able factors vital to growth and health. 


Proof of the increasing attention 
given to lard is seen in requests for 
lard literature, in the calls for assist- 
ance in staging lard campaigns and in 
the reception given the lard phase 


of the Board’s educational program. 
Mounting interest in lard is responsible 
for the fact that the Board is conduct- 
ing an increasing number of lard lec- 
tures and demonstrations. Requests for 
these programs come from community 
after community where lard is recog- 
nized not only as an unexcelled cooking 
fat, but also as an important home- 
grown product of economic importance. 
In addition, lard is “spot-lighted” in 
activities of the Board’s staff of field 
home economists, who are conducting a 
food-for-victory civilian defense pro- 
gram in 275 cities. Use of lard is 
demonstrated in preparation of 30 or 
more dishes, including pies, cakes, 
cookies, hot breads and deep fat-fried 
foods. The story of the nutritive and 
health value of lard is also given every 
possible emphasis in this program. 


CHICAGO PROVISION STOCKS 


Stocks of lard in Chicago on Febru- 
ary 28 at 105,223,379 lbs. were down 8 
million lbs. from a month earlier and 
were more than 86 million lbs. under 
the 191,379,687 lbs. in store a year 
earlier. Holdings were off about 5 mil- 
lion lbs. from the February mid-month 
figure. 

D. S. clear bellies at 6,952,173 Ibs. 
compared with 7,767,673 lbs. a month 
ago and 9,338,857-lbs. a year earlier. 
However, storage stocks of bellies in- 
creased almost 1 million lbs. compared 
with the mid-month total. 

Holdings of all meats at the close of 
business on February 28 were 77,316,- 
277 Ibs., a figure very little different 
from the 177,609,712 lbs. on hand a 





weight hogs were out of the red. Onl 


hogs, which at one time reached the 


Offal and miscellaneous...... 


TOTAL YIELD AND VALUE.70.00 








Cost of hogs per cwt...... $13.19 
Condemnation loss ......... 07 
Handling and overhead.... -69 
TOTAL COST PER CWT. 
WEED ehveeewecsenieuen cere $13.95 
MOEA, VERE 6 ociccscvcuses 14.24 
ee, eee -29 
ear am 
eS Ee eae .00 





CUT-OUT VALUES COMING OUT OF THE RED 


(Chicago costs and prices, first four days of week.) 
For the first time in many weeks, cut-out values of both light and medium 


higher quotations on various pork cuts more than offset sharp gains on live 


hogs ended with a 29c profit and medium weights were 7c to the good. Heavy 
hogs lost 18¢ against a 42c loss last week. 


——180-220 lbs.—— ——220-240 lbs. —— ——240-270 Ibs.—— 
Value Value Value 

Pet. Price per Pet. Price per Pet. Price per 

live per Cwt. live per ewt. live per ewt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 
Re Seer. 14.20 24.6 $3.49 14.00 24.0 $3.36 13.90 23.6 $3.28 

IRR eee eee. 5.80 23.0 1.33 5.60 23.0 1.29 5.60 23.0 1.2 
I ve hiie cc cunadaa awe 4.10 28.0 .13 4.10 27.7 1.14 4.10 27.5 1.13 
Loins (blade in)............ 10.00 25.5 2.55 9.80 25.0 2.45 9.80 23. 2.33 
|S ot eee 11.10 18.7 2.08 9.70 18.5 1.7 7.90 16.5 1.31 
a eee aia ete ea 2.10 13.9 29 4.10 13.9 57 
. & eae 1.00 9.6 10 3.00 10.1 30 4.20 10.3 43 
2 EB eae 2.50 9.5 24 2.80 9.5 27 3.30 9.5 31 
DE. ancxencacnae ee wae 25 2.10 11.2 24 2.10 11.2 -24 
P. &. tere, vend, wt....s.... 12.40 11.4 1.41 11.40 11.4 1.30 10.60 11.4 1.21 
DED. wadccetjeeescerkees 1.70 16.6 28 1.60 14.0 -22 a) 13.0 -21 
Do ee ea 21.6 65 2.80 21.6 -60 2.80 21.6 -60 
Feet, tails, neckbones........ 2. wath 17 2.00 17 2.00 =< Bi 


y heavies continued to show a loss. The 


best levels for March since 1926. Light 














$13.23 $13.20 
07 07 

61 -55 
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month earlier. Compared with a year 
earlier, meat stocks were almost 26 
million lbs. smaller. 
Stocks of meat and lard on hand iin 
Chicago on February 28: 
Feb. 28, Jan. 31, Feb. 28, 


1942 1942 1941 
All barreled 
eee 16,163 14,302 15,693 
Pe Pee 23,585,524 18,117,286 43,433,771 
P. &, terd®..... 18,736,160 20,973,444 49,596,283 
ne | oe 57,412,831 67,565,718 90,802,873 
Other lard...... 5,488,864 6,606,303 7,546,760 





Total lard... .105,223,379 113,262,751 191,379,687 
Contract D. S. 

clear bellies.. 1,048,400 649,500 3,074,033 
All other D. S. 

clear bellies.. 5,903,773 7,118,173 6,264,824 


Total D. 8. 
clear bellies. 6,952,173 7,767,673 9,338,857 
D. 8. rib bellies. 163,600 279,600 519,529 
D. S. short 
fat backs, Ibs. 4,079,422 4,583,272 5,932,158 
S. P. hams, lbs. 7,605,693 7,384,627 11,331,685 
S. P. skinned 





hams, lbs. ... 22,346,815 18,948,141 29,046,283 
S. P. bellies, Ibs. 23,111,011 24,306,570 25,830,344 
S. P. picnics or 

S. P. Boston 

shoulders, lbs. 3,279,219 3,604,162 10,572,956 
Other cuts of 


meats, Ibs. .. 10,316,277 10,735,667 10,805,825 





Total cut meats, 
Te  6ade wens 77,854,210 77,609,712 103,377,637 


“IMade since Jan. 1, 1942, Ibs. *Made Oct. 1, 
1941, to Jan. 1, 1942, Ibs. "Made previous to (Oct. 
1, 1941. 





STOCKS AT SEVEN MARKETS 


Provision stocks at the close of busi- 
ness on February 28 were lighter than 
for the same date a year earlier. The 
all meat total at 185,127,195 lbs. was up 
a little from the close of the previous 
month, but was about 62 million lbs. 
lighter than a year ago. Lard holdings 
showed another loss for the month, 
dropping from 135,804,141 lbs. on Janu- 
ary 31 to 128,962,718 lbs. at the close 
of February. Compared with a year 
earlier, lard stocks were off 108 million 
Ibs. 

Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, E. St. Louis, 
St. Joseph and Milwaukee, on February 
28, 1942, with comparisons as especially 
compiled by THE NATIONAL PROVI- 


SIONER: 
Feb. 28, Jan. 31, Feb. 28, 
1942 1941 


1942 
Total S.P. 
meats ....... 127,267,100 121,702,101 173,443,657 
Total D.S. 
meats ....... 32,352,512 31,083,906 43,123,731 


Other cut meats. 25,507,583 29,052,500 30,146,037 
Total all meats.185,127,195 181,838,507 246,713,425 


se Ee 116,804,233 122,624,929 206,078,720 
Other lard...... 12,158,485 138,179,212 30,206,303 
Total lard...... 128,962,718 135,804,141 236,285,023 
S.P. regular 

SOS 14,568,316 13,410,992 19,577,072 
S.P. skinned 

OE 47,988,906 44,467,264 65,633,020 
S.P. bellies..... 59,010,390 57,182,444 64,101,320 


S.P. pienies .... 5,645,488 6,591,401 24,061,245 
D.S. bellies..... 17,994,976 19,914,382 26,595,222 
D.S. fat backs.. 14,356,086 11,168,836 16,483,509 


BRAZIL SELLS TO U. S., U. K. 


According to a report from Rio de 
Janeiro, Great Britain and the United 
States have contracted to buy 79,000 
tons of meat from Brazil. Last week it 
was announced that Great Britain 
would buy 69,000 tons of canned beef 
from Brazil; the 79,000-ton total evi- 
dently includes the earlier sale. 
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CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., March 5, 1942 


REGULAR HAMS 


“15 


16-20 range 
16-22 range 
SKINNED HAMS 


Fresh & 
Fr. Frzn. 


Short shank %c over. 


BELLIES 
(Square Cut Seedless) 


*Quotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 


Regular plates 

Clear plates 

D. 8. nd butts 

8. P. jowls 

Green square jowls 
Green rough jowls 

Green skin’d jowls, l.c.1 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 
Cash Loose 

11.42%4b 
11.42%4b 
11.4214b 
11.42%4b 
11. -42%b 


Leaf 
11.61%b 


11.6144b 
- Ligh 


iL 614%_b 
11. 1igb 


Saturday, Feb. 
Monday, Mar. 2 
Tuesday, Mar. 
Wednesday, Mar. 4. 
Thursday, Mar. 
Friday, Mar. 6 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chgo 
Kettle rend., tierces, f.o.b. Chgo 

Leaf, kettle "rend. -, tierces, f. = b Chgo 
Neutral, tierces, f.o.b. Chica 
Shortening, tierces, c.a.f 


Havana, Cuba Pure Lard Price 
Wednesday, March 4 
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FUTURE PRICES 


SATURDAY, FEBRUARY 28, 1942 
LARD: 


Open 
-12.55 


Close 
12.55b 
12.6714 
12.80 
12.82%b 
July 7; total, 26 sales. 
25; May 649; July 162; 


Mar. 
May 
July 
Sept. 

Sales: Mar. 7; May 12; 

Open interest: Mar. 
Sept. 6; total, 844 lots. 


CLEAR BELLIES: 


MONDAY, MARCH 2, 1942 
LARD: 


Mar. ...12.50 12.50 12.45 
May -12.67% 12.67% 12.62% 
July ...12. 12.80 12.75 
*Sept. 
Sales: Mar. 15; May 44; July 5; total, 64 sales. 
Open interest: as 25; May 612; July 161; Sept. 
6; total, 804 lot 
CLEAR BELLIES: 
May ...13.50 
TUESDAY, MARCH 3, 1942 
LARD: 
. 12.50 12.50ax 
12 7 12.65b 


Sales: Mar. 2; May 22; July 1; total, 25 sales. 
Open interest: Mar. 4; May 599; July 160; Sept. 
6; total, 769 lots. 


CLEAR BELLIES: 
13.6244b 


LARD: 

*Mar. 

May 

*July 

*Sept. 
Sales: May 29; Sat 5; tonal 34 hen. 
Open interest: Mar. 2; May 577; July 159; Sept. 

6; total, 744 lots. 

CLEAR BELLIES: 

May . 14.05 14.25 14.05 


THURSDAY, MARCH 5, 1942 


14.25b 


LARD: 


Sales: May 120; total, 120 sales. 


Open interest: Mar. 2; May 467; 
Sept. 6; total, 634 lots. 


CLEAR BELLIES: 


July 159; 


14.25b 


May... 


*Ceiling price. 
(Key: b—bid; ax—asked; n—nominal) 


SWEDISH PORK PURCHASE 


Although purchase of 2,500,000 Ibs. 
of dried salt pork for shipment to 
Sweden was indicated recently by Chi- 
cago packers, it is known that necessary 
British navicerts and American export 
licenses have not yet been supplied. A 
local provision export house handled the 
purchase arrangements. Cables from 
Sweden are understood to indicate that 
the meat purchases should be scheduled 
for loading on a Swedish vessel pres- 
ently due at an Atlantic port, although 
the absence of the necessary British 


navicerts and American licenses tends to 


conflict with the cabled shipping in- 
structions. 


Parity Feed Prices Opposed 
For Effect on Meat Output 


Secretary of Agriculture Claude R. 
Wickard is reported to have warned 
the House agricultural committee this 
week that livestock producers may be 
squeezed between meat price ceilings 
and high feed costs if Congress enacts 
legislation prohibiting the sale of gov- 
ernment-controlled stocks of feed grains 
below parity. The Secretary appeared 
before the House committee and op- 
posed the Bankhead bill, which would 
prevent the Commodity Credit Corpora- 
tion from selling farm crops below par- 
ity. 

In spite of considerable Congressional 
support for the Bankhead bill, House 
leaders are reported to be working on a 
compromise to permit the CCC to con- 
tinue to sell wheat and corn for feeding 
purposes only at 85 per cent of parity. 

The Department of Agriculture con- 
tends that feed grain prices must be 
held low enough, through sales of gov- 
ernment stocks at 85 per cent of parity, 
to encourage livestock production. It is 
pointed out that meat prices are now 
at or above 110 per cent of parity, or 
the other “bottoms” at which OPA can 
impose price ceilings. Thus, if feed 
prices increase 15 per cent or more 
through prohibition of government sales 
at sub-parity levels, producers would 
be caught between meat price ceilings 
and high feed costs. 


FEBRUARY MEAT TRADE 


Following a seasonal reduction in 
production and an improvement in de- 
mand, prices of hogs increased substan- 
tially during February, reaching the 
highest level for the month since 1926 
and the highest of any month since Sep- 
tember, 1939, the American Meat Insti- 
tute pointed out this week in a review of 
the livestock and meat trade during the 
last month. 

Although supplies of other classes of 
livestock were somewhat smaller in 
February than in January, prices 
showed relatively little change during 
the month, according to the Institute. 
Marketings of all livestock, with the ex- 
ception of calves, apparently were 
greater than those of the same month 
last year. 

Production of all classes of meat was 
substantially smaller in February than 
in January, according to estimates by 
the Institute prepared in advance of the 
release of government figures. Com- 
pared with a year ago, production of 
beef was considerably greater, pork 
production was somewhat greater, and 
veal and lamb supplies were about the 
same. 

Wholesale prices of most classes and 
grades of meat showed little change dur- 
ing February with the exception of 
pork, which advanced somewhat. 


Watch Classified page for good men. 
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MEAT AND SUPPLIES PRICES 





——— 


WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
Mar. 4, 1942 


per lb. 

Prime native steers— ; 
MB- GOD. cccccccceccs nominal 
$00. 800 pocecneversoee nominal 
en ee eee nominal 

he 21 @21% 
7 peg SERS ES 1914@20 
800-1000 ...... wsseee-1D @19% 

teers— 

MEIDTED «<<. c-as02-<. 19 @20 
a4 pod Ae 18% @19 
eer 18144@19 

Heifers, good, 400-600....20 @20% 


Cows, 400-600 .......... 1544 @15% 
Hind quarters, choice.... 24 






Fore quarters, choice..... 19 
Beef Cuts 
Steer loins, choice, 60/65....... 3% 
Steer loins, No. 1....... ey 
Steer loins, No. 2..............2 


Steer short loins, choice, 30/35. 

Steer short loins, No. .36 
Steer short loins, No. 
Steer loin ends (hips) 


Steer loin ends, No. § 
Mate BRD oc ncccevicccvccccesces 19 
Gow short loins...........seee. 19 


Cow loin ends (hips) i he ore tanetauaes 20 
Steer ribs, choice, 30/40. 5 
Steer ribs, No. 1 

Steer ribs, No. : 

Cow ribs, No. 
Cow ribs, No. ¢ 
Steer rounds, 
Steer rounds, 
Steer rounds, 
Steer chucks, 
Steer chucks, No. 

Steer chucks, No. < 








GF POUND ccc ccccecvesccsee 
OEE Scccewnsccccccesesesic 17 
Steer plates .......-eeeeeeceees 13 
Medium plates ................ 12% 
OED NOs Dececcccccccevcces 15% 
Gow mavel GRGS...0....ccccccess 11% 
Steer navel ends............... 11 
Pere GRAMES ..ccccccccccccccece 12% 
Hind shanks ....cccccccccccces 10 
Strip loins, No. 1 bnils......... 65 
Strip loins, No. 2.............. 43 
Sirloin butts, Wht Biss cadences 33 
Sirloin butts, No. 2............- 34 
Beef tenderloins, No. 1......... 60 
Beef tenderloins, No. 2.........55 
Bem Batts ..ccccscccccccceces 28 
DE MORE onic ctcvveceecds ges 28 
Member ClOES .cccccccccvccece 22 
Hanging tenderloins .......... 18 
Insides, green, 12/18 range... .27 
Outsides, green, 8 Ibs, up......25 
Knuckles, green, 8 lbs. up...... 26 
Beef iene 
| ee ee Pe 
EY oes ccvencceceuweetesaces 12 2 
ESO ee ree 20 
PRRGUNOOER ccevcccnccecseceee 28 
EE cban.eGbieee b+ oc ewes seed 12 
Fresh tripe, plain.............. 10 
See GR, Disc cwevecconess 15 
SD: 264nvceseneednatusseswes 30 
DE ‘shnicveveeveouhwistesen ae 9 
Veal 
OE ere 2214 
We ee 21 
ED 5 6:c areca ews . -26 
aa eee 19 
HEOSORM FREES 2. cccccccvccceds 16 
Veal Products 
DMD: . cecctatbdsvctesen 15 
Sweetbreads .42 
Calf livers 58 
Lamb 
NN PO Ore 20 


Medium lambs 
Choice saddles 
Medium saddles 





I aie. b.ccenceie mani 
UONOR. . cwcevkvcensvoce 
—  EEEFICRS SS SNE. 28 
MEO... cscccseccwene 17 
Lamb Kidneys ................28 
Mutton 
NE NEE 
I ina: sae.ene ne dceoienon 10% 
MEER... ccccccastenont 10 
I 6 ax o0isiacieonemunete 4 
DE ¢esncacecnucwowat 7% 
Es iis ie cree wawaee wae 814 
I 50 ooops tsaioin nga oe 14% 
ID. 6 cb. 6.0 0:8 cocBeccs ces 12 
NE oicvciney,c<cuarevineen 8 
BP CURGRES cc ccccccccccccscs 11 
Sheep heads, each.............. 11 
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Cor. week, 
1941 
per Ib. 

20 
21 


unquoted 
30 


27 
unquoted 
9 


unquoted 
24 
20 
13% 
13 

unquoted 
20 


unquoted 
16 


a 


oo 83 


20 
18 @19 
23 @24 


12% @13% 





Fresh Pork and Pork Products 


Pork loins, 8/10 Ibs. av........ 30 16 
ES pao Cae saw cess wen en ee 2614 12% 
Skinned shoulders ............. 27% 13% 
WD. erin H0 own ennnnees 38 30 
NY a ouieswwecaeed eae 19% 13 
SNL AEE ite 60:60) 6-6 Vaniadadieeres <4 13 : 
re 31 15% 
Boneless butts, cellar 

Re ME wetsnurctn seu wanes 37 20 
MD = au a o's nair's, buisness OR OSes 20 10 
WEE. a ChinwiesWeronaies poakoe dens 13 7 
oo Be ee en, ee 5 3 
eer 22 8 
Blade IN Na oe onaio ube Al a aig acarael 20 10 

4 3% 
4 
8 
8 
+ 
4% 
6 
6 

WHOLESALE SMOKED MEATS 
Fancy regular hams, 14/16 Ibs., 

SS ee ee 2914 @30% 
Fancy skinned hams, 14/16 lbs., 

PAUCRINNES DOE 6 civcesccctcesieciese 30 @31% 
Standard reg. hams, 14/16 Ibs., plain. ..2844@29% 
Pienics, 4/8 lbs., short shank, plain...21 22 
Picnics, 4/8 Ibs., long shank, plain. ..20%@21% 
Fancy bacon, 6/8 lbs., plain............ 384 G20 
Standard bacon, 6/8 Ibs., plain......... 25% @26 
No. 1 beef sets, smoked 

i See 48 @49 

ea ale Ok acevo wi eae 46 @47 

oe ee 46 @47 
Cooked hams, choice, skin on, fatted......... 46 
Cooked hams, choice, skinless, fatted......... 50% 
Cooked picnics, skin on, fatted........... nominal 
Cooked picnics, skinned, fatted........... nominal 

VINEGAR PICKLED PRODUCTS 
Duets Gah, Be Wek bce ccsccciicsecsiesea $23.75 
Lamb tongue, short cut, 200-Ib. bbl......... 69.50 
Regular tripe, 200-lb. bbl....... pa enebveekas 25.50 
Honeycomb tripe, 200-Ib. bbl................ 28.00 
Pocket honeycomb tripe, 200-Ib. bbl......... 31.50 

BARRELED PORK AND BEEF 
Clear fat back pork: 

i i sbcadeseceveemnceseiwatinnd $22.75 
MN a 6n.5:6.< wars 010 0a b'so-ei0ianimeieissas z 
ER 22.25 
Clear plate pork, 25-35 pieces............ 21.00 
PEE eitinsinvcrcviwesksoiecsie-vadeue 25.00n 
I EE se ansucie snt'aw oh a hitindie'son eae 32.00n 
BN ORO hi eiviatn0 6. arpking oh min catme ateeuer 26.00 
eee 


SAUSAGE MATERIALS 
(Packed basis.) 


Regular pork trimmings............... 21 
Special lean pork trimmings 85%....... 31 
Extra lean pork trimmings 95%........ 33 
Pork cheek meat (trimmed)...... lg 






Pork hearts 
Pork livers 
Native boneless bull meat (heavy 
Boneless chucks 





Shank meat ...... 

Beef trimmings 

Dressed canners, 350 lbs. and up....... 14 
Dressed cutter cows, 400-500 Ibs........ 15 
Dr. bologna bulls, 600 Ibs. and eos <x 16% @16% 
Tongues, No. 1 canner trim............ 15 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton................. 36%4 
Country style sausage, fresh in link..........32 
Country style sausage, fresh in bulk.......... 30 
Country style sausage, smoked................ 37% 
Frankfurters, in sheep casings............... 31 
Frankfurters, in hog casings................. 31 
Skinless framkFartersG 2 .ccccccccccscesecscecs 29 
Bologna in beef bungs, choice................ 25 
Bologna in beef middles, choice.............. 26 
Liver sausage in beef rounds................. 21 
Liver sausage in hog bungs..................2 
Smoked liver sausage in hog bungs........... 30% 
Be SD itncang 6th eoedwtenesée6bnsceeens 19% 
New England luncheon specialty.............. 34%_ 
Minced luncheon specialty, choice............. 26 
SR SEE, CEE 64 4A Shas wh sinc dNe a bewemeeds 3 
EE IN, so cine wvlccteny os RS6S Sie <'neicee eine 23 
SND sigan ie Gemamnah oie haved gab iene hemueecieget 21 
PU MND wesc aeeeutt cwcascsasaeteeeete 31 
DRY SAUSAGE 
Cervelat, choice, in hog bungs................ 54 
Thuringer ee aE et ee ae eee 
DEE. ehbetieanshn ted s¥GbccuWnenttevncaneen 41 
CET Sicebennssdeoednnsebheseeetesnsieee 41 
eR ea ree 51 
Milano, salami, choice, in hog bungs......... 49 
B. C. salami, new condition.................. 31 
Frisses, choice, in hog middles............... 54 
Genoa style salami, choice.............. 






a. REE ee ee 
Mortadella, new condition. 

Cappicola (cooked) 

Italian style hams 


CURING MATERIALS 


Cwt. 
Nitrite of soda (Chgo. w’hse. stock). 
In 400-Ib. bbls., delivered................ $ 8.75 
Saltpeter, less than ton lots, f.o.b. N. Y.: 
Dbl. refined granulated........ coscesccse OD 
NT, GUNNING osnéc wrosewhetenes<ecxece + 12.00 
bee, ee ieee «+ 18.00 
Large stals .. wiCbdewerst cveesee +. 14, 
rfd. gran. nitrate of soda............. 4. 
Pure rfd. powdered nitrate of soda...... unquoted 
Salt, per ton, in minimum car of 80, 
only, f.o.b. ——- per ton: 
Granulated, MD WEES ccc ccccoccccccesses 9.70 
Medium, kiln dried..............ssssse 12.70 
Meck, Walk, GO COG GHG. voccc cs cscccccces 8.80 
Sugar— 
aw, 96 basis, f.o.b. New Orleans........ 3.74 
Standard n., f.o.b. refiners 2%) ooeeee 5.45 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%.............. 5.10 
Dextrose, in car lots, per cwt. (cotton).... 4.77 
a ear ee 4.72 


SAUSAGE CASINGS 
(F. 0. B. Chicage) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic peed 1% to 1% in., 


a er aaa -20 
Domestic rounds, over 1% in., 140 pack .38 
Export rounds, wide, over 1% in...... 


Export rounds, medium, 1% to 1% in. "26 
Export rounds, narrow, 1% in. or under .28 


Me MINS vote woe neu waeh aceite -08 
Bey OIE ocd cin ccdhendtecreees .06 
No 1 TOR ATS RES 2 pire 18 
ne ane ae 12 
Middles, medium, 1% @2 in............ -50 
Middles, select, wide, 2@2% in. . aa 






Middles, select, extra, 54 G2 in. 
Middles, select, extra, 2% in. & up. 
Dried or salted bladders: 


. 1.35 


2 2 ek OO ae 1.10@1.15 

i OO OSS -15@ .85 

ko. . eae -35 

O> BE, We ies vccccscaccge ss -25 
Hog casings: 

Extra narrow, Bah ~ ae re 2.30 

Narrow, 29@32 


Narrow uctieas, 32@ 5 
English, medium, 35@38 mm 
2 * . . oar eo 
ee OS ee rere 
SE PI ora vlads e'ccsisicecs cea aatn'es 
EA NO MII oo 56 0 cb aKénsieacene ‘ 
Medium prime bungs.................. .16 
rte -10 
Sree meres ris -20 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole Ground 








REED DRIED oink icancewewevewn 31 34 
IIL 2 i-014 66:66 6:4-14,40 5 6 soa oO 32 35 
Re I ois ccicivicintst eosdteebacue 
BOGE Kowcccccccvccesesécce ¢ 
Cloves, Amboyna .36 40 
anzibar ...... 22% 27% 
Ginger, African .. --51 58 
= eee 1.02 1.25 
Be COD, 6 a:0b cvascincevceeensseé4s 90 1.04 
East & West Indies | 92 
Mustard flour, fancy..............00. 84 
a eee Seer 22 
Nutmeg, a 45 51 
eee 37 44 
East & West oe ee 40 
PO, SINGS 5 og: 0:0 5:00 0:00eeuse 65 
Pepper a va Sa pinieaetien se hwedwanes 36 
Fy * =e 31 
Black Malabar Peetecececbesecesseen 11 15 
i . eSeereere ear 9 10 
Pepper, white Singapore............. 15 18 
RS <x a a eye 15% 19 
I Ee a 15 


SEEDS AND HERBS 
Gro 
Whole for ‘Sate 


CR GOD ona i ccawinsiwdawsves 1.40 1.54 
rae 23 27% 
Coriander Morocco bleached....... 19 piaie'e 
Coriander Morocco natural No. 1.. 18 20 
Mustard seed, fancy yellow....... 25 “e 
BRIE a6 icescpvecnétvseea 14 coos 
Marjoram, French ............... 1.00 1.10 
Oo er er ae hi 12 16 


(Continued on page 30.) 
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M ARKET PRI CES WHOLESALE DRESSED MEAT PRICES 
Wholesale prices of western dressed meats, quoted by the U. S. Department of 


Agriculture, Agricultural Marketing Service, March 5, 1942: 


New Wort: Fresh Beef: CHICAGO BOSTON NEW YORE PHILA. 


STEER, Choice: 
400-500 Ibs.* 
500-600 Ibs. 

DRESSED BEEF 600-700 Ibs.? 
700-800 Ibs.? 
City Dressed ; ; 
Choice, native, heavy.................. @21% STEER, Good: 


Choice, native, light.................-- 21 @23% 400-500 Ibs.* 
Native, common to fair 18 @20 Ibs. 
600-700 Ibs.? 


700-800 Ibs? 
Native steers, good, 600-800 1 @20% . 
Native choice yearlings, 400-600 Ibs one mie STEER, Commercial: 
Good to choice heifers 19 20 400-600 lbs.* - 
Good to choice cows 600-700 Ibs.? : - 18.00@19.00 


STEER, Utility: 
400-600 Ibs.* " 5.5 17.00@18.00 
BEEF CUTS COW (All Weights): 
Weeters Commercial . , 16.50@17.50 
@26 : Utility : E 16.00@16.50 


No. 2 ibs 3 @24 - Cutter 15.50@16.00 
a g S Canner 





$20.00@21.00 
19.50@20.50 


S8ss 8338 


loins = 26 @2 Fresh Veal and Calf:* 


” 

3 

1 hinds and ribs..... i 26 p 2 VEAL, Choice: 
Yo. 2 hinds and ribs 
1 
2 
1 


80-130 Ibs. 
130-170 Ibs. 
: VEAL, Good: 
lo. 2 ¢ 31 = > 80 a. 
No. 3 ch g r 80-130 1 
Rolls, reg. 4/6 Ibs. av : 130-170 Ibs. 
Rolls, reg. 6/8 Ibs. av 26 
Tenderloins, steers 
Tenderloins, cows ( e . . A 18.00@19.00 
Tenderloins, bulls A \ 19.00@20.00 
Shoulder clods i 130-170 Ibs. . 
VEAL, Utility: 
All weights ’ : 16.50@18.00 


Medium D 
Common Fresh Lamb and Mutton: 


DRESSED SHEEP AND LAMBS LAMB, Cheice: 


Lambs, good to choice 
Lambs, good to medium @22 . g . 

Lambs, medium Ib; a p18. 18. 50@ 19.50 
Sheep, good D1: . 

Sheep, medium 


3 
3 


to 
~ 


21.50@22. 50 


SSrt 


sess ss3Zg 


b 20.50@ 21.50 

DRESSED HOGS : Y ’ 19.50@20.50 

Hogs, good and choice (110-140 Ibs.) . 18.50@ 19.50 

head on; leaf A 7 3 17.50@18.50 

Pigs, small lots (é0-110 Ibs.) 
head on: leaf fat in 


Sess xssy 
@HAH HAAA 


ees 


RSS 


LAMB, Commercial: 

All weights 4 q 17.00@19.00 
LAMB, Utility: 
Pork loins, fresh, 10/12 lbs All weights 4 ; 16.00@18.00 
Shoulders, 10/12 lbs . @2 MUTTON (Ewe), 70 lbs. down: 
Butts, regular, 4/6 lbs 1 Good . 11.50@12.50 
Some, pe ‘ion 6732 lbs 3 Commercial - & 9. 10.00@11.50 
Picnics, fresh, 6/8 lbs g ‘ Utility ieee Y 8.50@10.00 
Pork trimmings, 90/95% lean 
Pork trimmings, regular, 50% lean )25 Fresh Pork Cuts: 


Spareribs, medium 
LOINS No. 1 (Bladeless Incl.) : 


Pork loins, fresh, oa lbs 
Shoulders, 6/8 Ibs. 
Butts, regular, 14/3. lbs 
ems, chiaad, trech, 06/42 Ba... 

ams. nn res = a 
Picnics, fresh, 4/6 Ibs 24 SHOULDERS, Skinned, N. Y. Style: 
Pork trimmings, extra ean, 00/089 lean. = 36 8-12 Ibs. 
Pork trimmings, regular, ean 7 . 
Spareribs, medium ? BUTTS, Boston Style: 4 , 
Boston butts, 4/6 - 3 k . 30.50@31.50 


COOKED HAMS SPARE RIBS: 


Cooked hams, choice, skin on, fatted Half sheets 
Cooked hams, choice, skinless, fatted........ 52 TRIMMINGS: 


9 
SMOKED MEATS CO eee 21.00@21.50 ; a one 
P Ibs. we q 1Includes heifer 300-450 Ibs. and steer down to 300 lbs. at Chicago. *Includes koshere ef sa a 
jo a — 19/12 ibe, pe 32 Chicago. 8Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 
Regular hams, 12/14 Ibs. 32 *Based on 50-100 Ib. box sales to retailers. 
Skinned hams, 10/12 Ibs. 4 All quotations in dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight 
Skinned hams, 12/14 Ibs. and calculated carcass bases. 





Picnics, 6/8 Ibe: av. 
Bacon, boneless, western 


29 

Beef tongue, light... 2 Gas FANCY MEATS EXPERIMENTAL DRIED MUTTON 
Beef tongue, heavy Fresh steer tongues, untrimmed, per lb. ; ‘ F 

2 Fresh steer tongues, Le. tri a. per ib. ‘ An experimental consignment of Aus- 


BUTCHERS’ FAT Soaen> Scat f'sak ‘% + tralian dried mutton, intended as an 


Beef kidneys, per Ib . emergency food supply, has_ been 
Livers, yam pet ws ae shipped to So an Sem, 
wo pe Be od meat trade publication announced re- 
B ing tenders, per ib.. 30 
— 9 iroriherty 14-18 18 tamb tries, 8 pair... . ed eden easebeoesocsecess 12 cently. The shipment followed meat- 
Prime No. 1 veals...23 Ss 3.70 drying experiments at the Homebush 
praee Se Lv. S $05 S10 3.30 abattoirs in Sydney, Australia. Meat 
Buttermilk No. hie = : seas The payroll allocation plan builds a treated by the new process is reported 


3 sound bond program for your employes. to resemble minceméat. 
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Fair Tallow and Grease 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, March 5) 











ment of -, ‘ 
Trading on a hand-to-mouth basis 
alle continued this week in the by-products 
PHILA. Tra de at eilin g Level S markets at Chicago; end ga? a 
larly true in raw materials. e mar- 
scence kets continued firm, with packinghouse 
00@22 i i - 
00G2L ep NEW YORK, MARCH 4, 1942 CHICAGO, MARCH 5, 1942 alas Ca ee 
TALLOW. —Fairly good business TALLOW. — The tallow market at Limited trade was reported in feed 
tne passed in tallow at New York during Chicago this week was again a routine tankage and cracklings. 
OO 44 the week, with sales estimated at be- affair, with reasonably good production 
tween 1 and 2 million lbs. Trade was of most items moving in a moderate 
50@18.50 at ceiling price levels and producers way at ceiling levels. The limited offer- po. 
00@19.00 were still inclined to let go of the stuff; ings were readily absorbed. On Monday, ynground, loose 
soapers were ready buyers at the maxi- the market was firm for all grades; re- 
mums and continued in the market. At ported sales involved a few tanks of Digester Feed Tankage Materials 
New York, edible tallow was quoted at prime and special at ceiling levels. pnground, 11 to 12% amm., 1 
.00@ 16.50 10.21c nominal; extra, 9.714%4c, and spe- Trading continued in a routine way on poe to 10% choice quality.... 
‘0G 16.69 cial, 9.57%ce. Tuesday, with offerings moderate and 
ee STEARINE.—A ceiling price level of scattered. A few tanks of prime were 
10.54c for oleo stearine was established Yeported at ceiling, while on Wednes- 
neiil at New York and the market ruled day sales again involved several tanks 60% digester tankage 
Pig quiet. It was reported that those who of prime at similar levels. Thursday s 50% meat and bone scraps 
had recently made sales at 10%c have pe was “nn ~ Pg QuO- Special steam’ bone-meai 
.00@21.00 ed the difference between that ions prevalled: ible and fancy, rk 
eg a. pear the ceiling level. 9.85%6c; prime, 9.71%; special, 9.43%¢, Bone Meals (Fertilizer Grades) 
OLEO OIL.—Demand was routine and No. 1, 9.29%c. ‘ Steam, ground, 3 & 50 00@81 
pos Fy and the market steady at New York. STEARINE.— The stearine market steam’ ground, 2 & 26 37.50 
ect Extra was quoted at 11%5@12c; prime, Temained steady. Prime oleo was quoted ae ‘ 
114%@11%¢; lower grades, 11@11%c. 10%c and yellow grease, 9% @914c. Fertilizer Materials ane aaa 
00@17.00 GREASE OIL.—Demand continued OLEO OIL.—This market continued igh grade tankage, ground 
a a" . 10@11% ammonia * 4.25n 
fair at New York and the market was Unchanged; extra, 13c; prime, 12%c. Bone tankage, unground, per ton... 31.00 
steady. No. 1 was quoted at 14%c; | NEATSFOOT OIL. — Quotations 4% mes! me ee 
-50G22.00 No. 2, 14e; extra, 13¢; extra No. 1, were: Extra neatsfoot oil, 14%4¢; No. 1, Dry Rendered Tankage 
00@ 20.50 14%c; winter strained, 15c; prime burn- 14c; prime, 14%c; pure, 1814c, and cold Per unit 
‘0019.00 ing, 15%c, and prime inedible, 15%c. _ test, 26c. Meet poceeed ont ve aa, 21% 
aol NEATSFOOT OIL.— Demand was GREASE OIL.—Quotations were as _°7 to 62% protein (high test)..... 1224@lds 
50@ 20. fair and the market very steady at follows: No. 1, 18%c; No. 2, 13%c; ex- Gelatine and Glue Stocks 
ro Py New York. Extra was quoted at 14%c;__ tra, 14%c; extra No. 1, 14c; extra win- 
: No. 1, 14c; prime, 14%c,and pure,17%c. ter strained, 14%c; prime burning, calf trimmings (limed) 
.50@17.50 GREASES.—A limited volume of ac- 15%¢; prime inedible, 15c, and special Gincws ann plules tgrenn, salted) 
tivity was reported in the New York No. 1, 18%c. Acidless tallow oil, 13%c. Cattle jaws, skulls and knuckles 
.00@ 16.50 market at ceiling price levels. Producers GREASES.—Routine trading at ceil- Pig skin scraps and trim, per lb 
were well sold up and offerings were ing levels continued this week in * Denotes ceiling price, f.o.b., shipping point. 
teen eees small. Consumers indicated they were greases at Chicago, with scattered of- 
eepees ready to go along at the maximum  ferings readily absorbed at these prices. Bones and Hoofs 
prices. At New York, yellow and house Yellow grease moved Monday at ceiling 
was quoted at 9.2954c; brown 9.09%c, level, while on Tuesday, reported sales 
eania and choice white, 9.71%c. included several tanks of white grease Flat shins, 
@28.0 pas é : 4 ght 
-00@ 28.00 at ceiling price, Chicago. At midweek, Blades, buttocks, ‘shoulders & thighs. 57.50 
.OSae there were ceiling level sales of white  Hoofs, white «+... 23 He : 
grease and 15-37 yellow grease, Chi- Junk bones 
cago and Cincinnati. The firm situation 
GOOD MOOS.—The American Dairy continued on Thursday and prices were: 
50@30.50 Association is tieing in with meat. It Choice white, 9.71%c; A-white, 9.57%c; 
plugs cheese with meat, evaporated milk B-white, 9.43%4c; yellow, 9.15%c, and 
with meat, butter with steak. brown, 8.74%c. Gan ee oe 
f sales at Th : : 
sales a 
iladelphia. 
— WISE UP! rotowsbeTrena | *TUIS IS NO YEAP....0.. 
to delay ordering stockinettes for your Easter Hams. 
— to AULA-SPECIAL The Easter Ham Parade is less than a month away 
JTTON Unexcelled for Color and Flavor Uniformity in ... make sure your product is up there with the profit 
of Ase: the Curing of Hams, Bacon, Bologna, and other leaders by ordering CAHN STOCKINETTES now! 
| as an Specialty Products. Everything’s included . . . 
s been only the required salt need be added. Samples 
stralian and particulars furnished on request. 
iced re- 
tf Tue Auta Co., | 
ymebush H E U LA oO er NC. 
‘ “= grvick & LABORATORY CURING COMPOUNDS, Y 222 W. ADAMS ST., CHICAGO, ILLINOIS 
dee: LONG ISLAND CITY, N. ry. as SPICES, SEASONINGS, ETC. Selling Agent: THE ADLER COMPANY, CINCINNATI 
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VITAMINS IN TANKAGE 


The use of tankage, meat scraps or 
bone scraps in the manufacture of 
mixed feeds for stock feeding will in- 
sure a good supply of calcium and phos- 
phorus, as well as high quality protein 
and vitamins of the B group, according 
to Dr. H. R. Kraybill, Director of the 
Department of Scientific Research, 
American Meat Institute. Dr. Kraybill 
spoke on “The Importance and Place of 
Mixed Feeds” at the School of Nutrition 
for feed dealers and manufacturers, 
held at the College of Agriculture of 
the University of Nebraska. 


It was pointed out that the important 
deficiencies in home-grown feeds are the 
same substances in which the packer’s 
tankage and meat and bone scraps are 
comparatively rich. While sheep and 
cattle may get the necessary vitamins 
in pasture or legume roughage, swine 
and poultry cannot. These products of 
the packer are rich in nicotinic acid or 
niacin, and riboflavin, two of the B- 
group vitamins that are needed by 
swine and poultry. There are also other 
members of the B-vitamin group in 
tankage and meat scrap. : 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports $ 
Blood, dried, 16% 
Unground fish scrap, dried 11144% ammonia, 
16% B. P. L., f.o.b. fish factory 
is meal, foreign, 14% ammonia, 
B. P. 7 Cee Mea weesadeveedcecereures 55.00 
EE. cnvanecuevends coeame © 55.00 
Fish scrap, acidulated, 70% ammonia, 3% 
a. F, a, ted. th factories 
Soda _ nitrate, per net ton, 
Atlantic and oa ports 
in 200-lb. bag 


Fertilizer tankage, 

‘o b 
Feeding tankage, 

nia, 15% B. P. L., 


10% ammonia, 


Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
per ton, c.i. 
Bone meal, bry 4%% and 50%, 
per 
Superphosphate, bulk, 
ton, 16% 


f.o.b, Baltimore, per 


Dry Rendered Tankage 
50/55% protein, unground 
60% protein, unground 





OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable 
White animal fat 
Water churned pastry...... 
Milk churned pastry 
Vegetable type 


VEGETABLE OILS 


Crude cotton seed _ in tanks, f.o.b. 
Yellow, ake zed 
-— stock, 50% f.f.a., 


PI oil, in tanks, f.o.b. mills 
Corn oil, in tanks, f.o.b. mills 





FSCC PURCHASES 











Purchases made by the Federal Sur- 
plus Commodities Corp. on March 6, 
consisted of 10,977,032 Ibs. of lard, 
645,000 lbs. of cured pork products, 
6,120,192 lbs. of canned pork and 88,240 
100-yd. bundles of hog casings. 


Cotton Oil Market Dull but 
Firm Around Ceiling Levels 


"TD pion | was limited and ceiling 
price levels were bid persistently 
in the cottonseed oil futures mar- 
ket at New York during the past week. 
Long oil came out very sparingly and 
it was difficult for shorts to cover or 
new buyers to take hold. The open 
interest in the market decreased to 446 
lots, which was no great change from 
the previous week. Many holders still 
believe that ceiling price levels will 
have to be revised upward, but others 
contend that revision will not occur 
until the new crop season opens later 
this year. 

The open interest in the futures mar- 
ket paid little or no attention to de- 
velopments in Washington, war news, 
or to fluctuations in allied and outside 
markets. Lard was around ceiling price 
levels and hogs were strong at new 
four-year peaks. This encouraged hold- 
ers of oil to maintain their relatively 
firm position. 

There have been no tenders on March 
oil contracts thus far this month and 
a small open interest exists in the spot 
position. Cash oil demand continued 
rather quiet during the week and crude 
in the South was dull but holding at 
ceiling levels. Advices from the South- 
east stated that cottonseed recently 
sold as high as $67 per ton, a new sea- 
son’s top. 

Estimates on February consumption 
of cottonseed oil are running from 215,- 
000 to 250,000 bbls. compared with 
about 277,000 bbls. in January and ap- 
proximately 299,000 bbls. in February, 
1941. However, March distribution will 
probably be much larger than February. 

There was little or no trade in crude 
cottonseed oil in the South. Prices were 
at the ceilings. 

Refined oil trade in the east was 
small and routine, but demand for pea- 
nut oil continued good and offerings 
were very scarce. 

Winter cottonseed oil in tanks at 
New York was around 15%c and in 
drums, 16%c; peanut oil in tanks sold 
at 17%c and was 17%c asked with 
drums quoted at 1842@18%c. Corn oil 
in tanks was 14%c bid; soy bean oil in 
tanks, 13%c sellers and drums, 15c 
sellers. Sunflowerseed oil in tanks was 
14%c and drums, 15%c. 


Shortening prices were steady at 
New York and in the metropolitan area 
with regular shortening at 17c and 
hydrogenated at 18c. 


COCONUT OIL.—Nominal. 


CORN OIL.—Buyers were bidding 
12%c, Chicago, for crude corn oil and 
found offerings scanty. At New York, 
refined corn oil in tanks was 14%c bid. 
Trade was kept down by continued light 
offerings. 


SOYBEAN OIL.—Buyers were bid- 
ding 11%c, Decatur basis, but mills 
continued unwilling sellers. 


PALM OIL.—The market was quiet. 
At New York, Nigre spot was quoted 
at 9.02c; Nigre in tanks ex-ship, 8.25¢ 
‘and plantation tanks ex-ship, 8.32c. 


PEANUT OIL.—Southeast crude pea- 
nut oil was 13¢ bid. Offerings were 
scanty. Refined peanut oil at New York 
was strong with tanks selling at 17%c. 
Sellers now ask 17%c and drums are 
quoted at 18%4.@18%c. 


COTTONSEED OIL.,.— Valley and 
Southeast crude was quoted Thursday 
at 125%c bid and Texas, at common 
points, was 12%c bid. 


Futures market transactions for the ‘ 


week ended Feb. 26, 1942, at New York: 


THURSDAY, FEBRUARY 26, 1942 

—Closing— 

Bid Asked 
bid 
nom 
bid 


—Range— 
Sales High Low 
9 


13.98 13.98 


Sales, 14 cntencte. 
FRIDAY, FEBRUARY 27, 1942 


October ajovs 
Sales, 14 contracts, 


SATURDAY, FEBRUARY 28, 1942 


sid 


13.98 


‘i 18.98 


an 5 contsnate. 


TUESDAY, MARCH 3, 
13.95 13.95 


Selee, 2 coutenete, 
WEDNESDAY, MARCH 4, 1942 


No sales. 
THURSDAY, MARCH 5, 1942 


(See later estate en page 36.) 
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— PRICE 


Right 


SAUSAGE 
CASINGS 








EARLY & MOOR ~< 


BOSTON, MASS. 


“The Skins You Love to Stuff” 


ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance, 
plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. ¢ Chicago Office, 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
london. Australian and New Zealand Representatives: Gollin & Co. Pty. Ud., Offices 
in Principal Cities. Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 











Take advantage of the new features in the 


O'CONNOR RIND REMOVER 





203 Hollywood Ave., East Orange, N. J. 








wer 


A PORTRAIT 
of PROFIT-MACHINES 


THE PETERS JUNIOR CARTON FORMING AND LINING MACHINE sets 
up lard and shortening cartons at speeds up to 35-40 per minute, requiring 
one operator. After the cartons are set up, they drop onto the conveyor 
belt where they are carried to be filled. Easily adjustable to set up wide 
range of carton sizes. 

THE PETERS JUNIOR CARTON FOLDING AND CLOSING MACHINE closes 
lard and shortening cartons at speeds up to 35-40 per minute, requiring 
no operator. After cartons are filled, they are conveyed into this machine 
where they are automatically closed. Can be made adjustable to close 
several carton sizes. 

Ask us to recommend machines to profitably meet your specific require- 
ments...send us a sample of each size carton you are interested in 
handling. 


PETERS MACHINERY CO. 


4700 Ravenswood Ave. Chicago, Il. 


























No.422’BOSS ‘Friction Dropper 


Patented 


This new, simple and ef- 
ficient device has proved 
its worth to beef slaugh- 
terers and renderers. Not 
only is it very accurate in 
lowering carcasses from 
the bleeding rail to the 
floor, but it may be used 
for many other similar 
operations. 


It is very easily and 
quickly installed, as it 
does not require the sup- 
ports needed for the older 

type droppers. This is only one of the many “BOSS” 
Appliances built to give 


Best OF Satisractory Service 
The Cincinnati Butchers’ Supply Co. 


General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 
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HIDES AND SKINS 





Chicago packers sell week’s produc- 
tion of about 100,000 hides at ceiling 
prices—New York packers move Feb. 
hides same basis—One lot Feb. kips 


sold at maximum prices. 


Chicago 


PACKER HIDES.—There is a con- 
tinued good demand for packer hides 
of all descriptions and trading got under 
way a little earlier than usual this week. 
Two of the local big packers distributed 
hides at mid-week, and the other two 
followed next day, with about a week’s 
production, or probably around 100,000 
hides involved in the movement. Ceil- 
ing prices were paid for all descriptions, 
as quoted in the price list (page 36). 


The demand for leather is such that 
there appears at present to be no pos- 
sibility of any softening of hide prices 
throughout the remainder of the winter 
season, but the hides available are be- 
ing well distributed so that all tanners 
are enabled to keep operations at or 
near capacity. 

Hide futures have been inactive dur- 
ing the week, with all contracts bid at 
the ceiling, 15.00c and no trading so 
far. Open interest remains at 68 lots, 
of which 52 are lodged in the March 
contract and will probably be liquidated 


during the next few weeks, and 16 lots 
in June. Certificated stocks in Exchange 
warehouses on March 2nd had declined 
to 26,595 hides. 


OUTSIDE SMALL PACKER.—There 
is a good inquiry for outside small 
packer all-weight native steers and 
cows at ceiling price of 15%4c, selected, 
trimmed, and 14%c for brands, hides 
moving on a flat basis carrying a ceil- 
ing of a half-cent less. A number of 
sales have been reported on March pro- 
duction this basis, f.o.b. shipping points, 
and the more desirable productions are 
being kept sold ahead. 


PACIFIC COAST.—A little trading 
developed at the end of last week in 
the Coast market, when about 4,000 
Feb. hides were reported moving at 
maximum price, 13%c, flat, trimmed, 
for steers and cows, f.o.b. shipping 
point; no further business has been re- 
ported but this figure is available and 
there is the possibility of some quiet 
trading. 


FOREIGN WET SALTED HIDES.— 
There was a light trade reported in 
the South American market this week 
at steady prices, with the possibility 
that more hides are moving under per- 
mits than have been coming to light 
recently. Argentine frigorifico standard 
steers last sold at 106 pesos, equal to 


about 16% @16%ec, c.if. New York, 
Early this week 3,500 reject steers were 
reported at steady price, 100 pesos or 
about 15%c; 4,500 Nacional light steers, 
and 3,500 standard light steers sold at 
110 pesos or about 16%c. 

COUNTRY HIDES.—The only de- 
scription of hides showing any laggard 
tendency is heavy country stock. Prac. 
tically all trading in the country market 
has been on an all-weight basis for 
some time, and any moderately light 
stock, 50 lb. av. or under, is readily 
salable at 14c, flat, untrimmed, or 15¢ 
flat, trimmed, f.o.b. shipping points, 
Offerings of heavier average all- 
weights, 51-53 lb., are more plentiful 
now and some buyers show considerable 
resistance to paying the ceiling price 
for this class of stock; however, no sales 
have been reported as yet under the 
ceiling price. Tanner selections are 
quoted mostly in a nominal way. 
Trimmed heavy steers and cows are 
quoted around 13%c, flat; trimmed buff 
weights are salable at 15c, flat; trimmed 
extremes are nominal at 15c, flat, or 
15%4¢c selected, in the absence of offer- 
ings. Bulls are quoted 9%@10c, fiat, 
trimmed; glues around 11%@12ce, fiat, 
trimmed, with top reported paid re- 
cently; all-weight branded hides quoted 
around 13%£¢, flat. 

CALFSKINS.—At the end of last 
week, one packer moved a few closed 
packs of Jan.-Feb. calfskins at the ceil- 
ing prices, 27c for heavies and 23%c 
for lights under 9% lb. Other packers 
apparently have their Feb. production 





Sinema, 





pom 





Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 





New York, London, Sydney, Toronto, Wellington, Buenos Aires, Tientsin, Zurich 











IT’S THE ““GOOD OLD-FASHIONED FLAVOR” 


THAT SELLS SAUSAGE 


Taste varies in different parts of the country. 
The secret of success is to favor your meat spe- 
cialties to please the taste of people in your 
locality. Rely on our experience to prepare sea- 
soning formulas that click with your customers, 
Let us consult with you to develop products 
that taste better . . . and sell better. Write us! 


H. J. WAYER & 5 


6819-27 SOUTH ASHLAND AVENUE 


ONS CO. 


CHICAGO 


LLINOIS 





The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Piqua Ohio 
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intact but are sold up to the end of 
Jan., and a good demand exists; action 
is probable on Feb. calf shortly. 

The Chgo. city calfskin market con- 
tinues quotable at maximum prices, 
8/10 lb. at 20%c and 10/15 lb. at 23c; 
there is no accumulation and collectors 
are moving skins quietly as soon as 
available. Outside cities are salable at 
same prices. Country calf are quotable 
at 16c flat for 10 lb. and down, and 18c 
for 10/15 lb., f.o.b. shipping points. 
Chicago city light calf and deacons are 
salable at $1.43, selected. 


KIPSKINS.— Late this week, one 
packer moved 12,000 Feb. kipskins at 
ceiling prices, 20c for 15-30 lb. natives 
and 1744c for brands. There is a good 
demand this basis, but this is the first 
trading reported on Feb. production. 

Chicago city kipskins are moving 
steadily at maximum prices, 18c for 
15-30 lb. natives and 17c for brands; 
outside cities are salable same basis. 
Country kips can be sold at 16c, flat, 
f.o.b. shipping points. 

The market on packer regular slunks 
is quotable at $1.10 flat, and hairless at 
55¢c, flat, last paid and reported avail- 
able. 


HORSEHIDES.—tThere is no decided 
change in horsehides; some houses talk 
the market a shade easier but good 
stock is reported moving within the 
ranges quoted, and a bit higher for an 
occasional choice lot. City renderers, 
with manes and tails, usually quoted 
$7.15@7.35, selected, f.o.b. nearby ship- 


ping points; trimmed renderers quoted 
$6.85@7.00, del’d Chgo.; mixed city and 
country lots around $6.40@6.50, Chgo. 
SHEEPSKINS. — Packer shearlings 
are steady for the light production, 
moving mostly to tanners working on 
Government orders, but the release re- 
cently of the unsuitable clips is ex- 
pected to afford some relief on civilian 
orders; market usually quoted $1.75@ 
1.80 for No. 1’s, $1.25@1.30 for No. 2’s 
and 80@85c for No. 3’s, some quoting 
5c less on the No. 3’s. Pickled skins are 
called steady at $8.00@8.25 per doz. 
packer production, top price reported 
paid recently for better grade skins. 
Some trading is expected during the 
coming week on independent packer 
wool pelts from the larger mid-west 
packers; better yield of wool from cur- 
rent production is expected to be re- 
flected in higher prices and market 
quoted nominally around $3.75@3.87% 
per cwt. liveweight basis. Outside small 
packer pelts usually top around $3.10@ 
3.15 each for the better class of offer- 
ings from current production, ranging 
lower to back dating take-off, although 
$3.25 each has been reported paid. 


New York 


PACKER HIDES.—AIl the New York 
packers moved their Feb. production 
of hides this week at ceiling prices, with 
the movement well distributed through 
the week; native steers sold at 15%4c, 
butt brands 14%c, Colorados 14¢c, all- 
weight cows at 15%c, and native 
bulls 12c. 


CALFSKINS.—The market remains 
strong on calfskins and the eastern 
packers and collectors are both moving 
skins as fast as available, distributing 
them among as many buyers as possible, 
at ceiling prices. Collector 3-4’s are 
salable at $1.15, 4-5’s $1.30, 5-7’s $1.65, 
7-9’s $2.60, 9-12’s $3.55, 12/17 kips 
$3.95, and 17 Ibs. up $4.35. Packer 
3-4’s are quotable at $1.25, 4-5’s $1.40, 
5-7’s $1.80, 7-9’s $2.80, 9-12’s $3.80, 
12/17 kips $4.20, and 17 lb. up $4.60. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 28, 1942, were 
5,916,000 lbs.; previous week 6,703,000 
lbs.; same week last year 4,749,000 lbs.; 
Jan. 1 to date, 50,681,000 lbs.; corre- 
sponding period in 1941 receipts were 
45,305,000 lbs. 

Shipment of hides from Chicago for 
week ended February 28, 1942, were 
3,472,000 lbs.; previous week 5,835,000 
lbs.; same week last year, 5,264,000 Ibs.; 
Jan. 1 to date, 48,512,000 lIbs.; same 
period last year shipments were 43,- 
589,000 lbs. 


MAKING FRESH SAUSAGE 


“Fresh Sausage” is one of the im- 
portant chapters in the new book, “Sau- 
sage and Meat Specialties.” 








Bliss Heavy Duty Box Stitcher 





Readily Opened for Inspection 
Quickly Re-Sealed 


More and more Packers are recognizing the advan- 


tages of shipping their products in the 


BLISS WIRE-LOCK SEAL BOX 


They find it easy to seal after © 
filling. It is readily opened for [7 
inspection and re-sealed without 
damage to the box or contents. 


Leading Container re ey furnish this box to Packers in three pieces, 
ed Stitches attached to top panel and body of the 
box. The box is speedily assembled on the 


BLISS BOX STITCHER 


Its Inspection Feature provides a convenient, practical container for ship- 
ing poultry and meat products—pilfer-proof 
ts three-piece construction, with reinforced corners, makes the strongest, 


with the Wire-Lock Arc’ 


safest fibre container available. 


Ask for further details regarding this Bliss Box and the BLISS HEAVY 
DUTY BOX STITCHER for assembling it. 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York 


Dallas, J. E. Carter 
5241 Bonita Ave. 


Chicago, 117 W. Harrison St. 
Boston, 185 Summer St. 


Bliss Wire-Lock Seal Box 


fore and after inspection. 


Philadelphia, Sth & Chestnut Sts. 
Cincinnati, 3441 St. Johns Place 
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‘Seu cle ee i EEK’S CLOSING MARKET 
Receipts, weights and range of top W \ \) 
prices for hogs at St. Louis National 


Stock Yards, Ill., for February, 1942, 
with comparisons, reported by H. L. 


Sparks & Co., were: _ FRIDAY'S CLOSING CHICAGO HIDE QUOTATIONS 


Feb. Feb. 
1942 1941 Q i i i 
uotations on hides at Chicago for 
Total receipts........... . 221,910 229,778 Provisions 
Average weight, ibe.......... 224 231 the week ended Mar. 6, 1942: 
Top prices ili i 
OT oe alll cccec$ 18.40 $ Ceiling prices on lard futures were 


Lowest .... coce, ae y bid freely all day, but transactions were 
Average cost . exes --- 12.54 a 





a 


PACKER HIDES 


aant : 2 w 4 Prev. 
limited. Higher hog prices and new ee” aoe aa 


lard purchases by the government added _ Avy. nat. strs. @15% 15% gis 
further strength to the market tone. tive. butt =, 24@18 
Provisions were quiet with light trade a ewe $i?’ 13% 2 
STOCKERS AND FEEDERS on green hams. Ex-light Tex. i" eet 7 
Stocker and feeder movement of cat- Cottonseed Oil ia os —~ % 
tle and calves and feeding lambs into Lt. nat. cows. 
the seven Corn Belt states of Iowa, Min- Valley and Southeast crude, 12%c }8',.>%HSi;°: 


nesota, Indiana, Michigan, Wisconsin, bid; Texas, 12%%c bid at common points. alfskins ....23% 
Nebraska and Ohio for 1941 as com- Quotations on New York bleachable Kips, _brna’a.. 


pared with 1940: cottonseed oil, Friday close, were: Mar. Stucke’ bro... = 5 


1941 1940 ° ° . 
Cattle & calves........... 1,896,478 2,085,757 18.96 b; May 18.96 b; July 13.96 b; CITY AND OUTSIDE SMALL PACKERS 
Sheep & lambs 3,330,112 Sept. 13.98 b; 1 sale. Nat. all-wts.. @15 ‘ 12% @13 





— : ism 12 OI 

* ju eoce 

WHOLESALE PRICES OF EIGHT DOMESTIC FATS 8 20% G23 23 Oy 2} 
17 


_ AND OILS, 1910-1941 Ripe --.---- te io % 
55 55 


INDEX NUMBERS (1910-142100) os he d I k hid d sk 
packer and small packer les an ins 
PERCENT | quoted on trimmed, selected basis, except all 
slunks quoted flat. 





COUNTRY HIDES 


Hvy. steers...1834@13% 13%@13% 9 
Hvy. cows....1384%2.@13% 13%@13% 9 
Buffs 15 15 12 
Extremes .... 15 15 13 
Bulls 9% G10 9%@10 5 6% 
Calfskins ....16 gis 16 18 1 
Kipskins .... 16 1 18% 
Horsehides ...6. a1, Ss 6.35@7.50 5.25@6.10 


All country hides and skins quoted on flat basis, 


SHEEPSKINS 


Pkr. shearlgs.1.75@1.80 1.75@1.80 3 ee 
Dry pelts 24 25 2314 @24 22 23 




















EASTERN FERTILIZER MARKETS 


r New York, March 4, 1942 


Most markets were quiet and mate- 
whobobobobubobrbobobobobobobobobobobubobobobrbobebrbrbrbrbr ted rial was selling at steady prices. Tank- 
1910 1915 1920 1925 1930 1935 1940 age sold at $5.50 and 10c f.o.b. eastern 
“BUTTER, COTTONSEED OIL. AND LINSEED O/L, NEW YORK; LARD. TALLOW (INEDIBLE ), shipping points and blood was offered 
GREASE, OLEO O/L, AND TALLOW (EDIBLE), CHICAGO at $5.50 f.o.b. New York with buyers’ 
Prices of fats and oils probably will average higher in 1942 than in 1941, but views slightly under this. Cracklings 
advances are likely to be limited by control measures. Chart shows the trend of sold at $1.17% f.o.b. New York and 
prices of butter, cottonseed oil and linseed oil, New York; lard, tallow (inedible), there is steady demand at this figure. 
grease, oleo oil and tallow (edible), Chicago from 1910 through 1941. (Chart South American material is scarce due 
by U. S. Bureau of Agricultural Economics.) to the inability of importers to secure 

ample freight space. 












































CO SAVES because it’s 
see. WATER HEATERS|| GREASEPROOF 


17 SIZES TO HEAT 
@ Here’s a rubber-tired wheel that positively will 
130 to 700 retain its firm, youthful figure over miles of greasy floors. 
It bloats not, neither does it swell and choke the caster 
GALLONS PER HOUR yoke after contact with animal ats. Moulded on a de- SERVICE CASTER 
50° temperature rise pendable Service Wheel core, it’s your best bet forfloor- & TRUCK CO., 
In stock ready for Immediate Shipment protective, trouble-free trucking. 710 N. Brownswood 
these steel water heaters are amply strong for 
the higher “7 from city mains. Econom- 
- easy to fire. 
For 6” rule with scale for outelie diam- 
eter of pipes, write Dept. 95B-III 


KEWANEE BOILER CORPORATION 
KEWANEE, ILLINOIS 








Meat Handling Units 
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Meat Board Educational 
Program Effective 


The National Live Stock and 
Meat Board’s program of educa- 
tion concerning meat’s place in 
nutrition is receiving such a fine 
response that calls for the Board’s 
booklets, charts, folders and other 
material dealing with this subject 
are breaking all records. The chief 
points being driven home by this 
educational process are the fol- 
lowing: 

1.—Meat supplies in a concen- 
trated form the highest quality 
of protein, the element which 
ranks first as a body-builder. It is 
a “complete” protein containing 
all of the necessary amino acids. 

2—Meat is a rich source of 
phosphorus, which unites with 
calcium in the building of strong 
bones and healthy teeth. It also 
is necessary for cell building and 
for certain body processes. 

3.—Meat ranks high in iron, 
which builds rich red blood and 
guards against nutritional anemia. 

4.—Meat increases the energy 
value of the diet. 

5.—Meat is the richest natural 
source of the B group of vitamins 
—thiamine, riboflavin, nicotinic 
acid, pyridoxine and pantothenic 
acid, outstanding in their impor- 
tance to growth and _ health. 
Glandular meats supply vitamin 
A, liver being especially valuable. 

6.—Meat is a richer source of 
more dietary essentials than any 
other food. 

7.—Besides being a rich source 
of the necessary diet factors, meat 
possesses two factors necessary 
in planning the low-cost diet— 
palatability and satiety value. It 
“sticks to the ribs.” 


8.—Meat has an advantage over 
any other food in that it furnishes 
a wide variety of cuts at prices 
for every food budget. 

9.—The less-demanded _ cuts 
make possible a daily use of meat 
among families on a minimum 
food budget. 


With such information concern- 
ing the value of meat going to 
homemakers, civilian defense 
councils, home demonstration 
agents, nurses, dietitians, home 
management supervisors, hospi- 
tals, women’s clubs, Red Cross 
chapters, and many other groups 
and individuals, the meat packer 
will be assured of a continued 
good reception for his products. 











CARE IN HOG SCALDING © 


Careless work in hog scalding costs 
money. Read “PORK PACKING.” The Na- 
tional Provisioner’s handbook on opera- 
tions in the pork plant. 
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New Trade Literature 


Draft Problems (NL 951).—The 
what, where, how and why of furnace 
or boiler draft are explained in this new 
20-page publication. Written by an en- 
gineering manager, the manual explains 
draft problems and the installation of 
draft gauges. It is well illustrated with 
photographs of various gauges, as well 
as drawings of some of the principles 
discussed in the manual.—Hays Corp. 

Condensers and Coolers (NL 952).— 
This bulletin covers briefly the use of 
shell-type condensers and coolers as ap- 
plied to various types of refrigeration 
service, ice manufacture and air condi- 
tioning. It is well illustrated with photo- 
graphs showing different types of in- 
stallations. — Worthington Pump & 
Machinery Corp. 

Pork Cutting (NL 953).—Machinery 
and equipment for pork cutting and cur- 
ing departments are illustrated and de- 
scribed in this 40-page catalog. Photo- 
graphs depict pork cutting operations. 
Layouts for hog cutting departments of 
various capacities are included.—All- 
bright-Nell Co. 

Vitamin Booklet (NL 954).—Booklet 
gives a short history of vitamin develop- 
ments, furnishes a table of the principal 
vitamins and their beneficial effects and 
contains a chart of foods highest in vita- 
mins. There are also tips on how to 
preserve vitamins in preparing foods.— 
Worcester Salt Co. 

Air Conditioning (NL 959).—A con- 
densed catalog covers air conditioning, 
refrigeration and space heating equip- 
ment manufactured by Carrier. The cat- 
alog is profusely illustrated and divided 
into sections describing self-contained 
weather-makers, equipment for summer 
and winter air conditioning, dehydra- 
tion, refrigeration, low temperature air 
conditioning and industrial and commer- 
cial heating.—Carrier Corporation. 

Grinders (NL 960).—Full details on 
the Buffalo line of meat grinders are 
presented in this attractive 20-page cat- 
alog. Each type of grinder made by the 
company is described and illustrated 
and specifications and shipping data 
are included. Features of the grinders’ 
helical gear drive construction are pic- 
tured in a schematic drawing; Buffalo 
feed screws, trays and bearing construc- 
tion are also illustrated. A long (but 
only partial) list of users is appended.— 
John E. Smith’s Sons Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

Editor THE NATIONAL PROVISIONER: 


Please send, 
listed below. 


(3-7-42) 


without obligation, publications 
(Give key number only): 





THE QUALITY TRADE MARK 


B-B 


ForGrinderPlates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


= =C-D SUPERIOR PLATES == 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


== C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


==C-D CUTMORE KNIVES == 
== CD SUPERIOR KNIVES = 


== B.&K. KNIVES == 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 
all Sausage Mach 7 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 





REFRIGERATION MAINTENANCE 


“The refrigeration requirements of 
this nation’s armed forces and of vital 
war industries make it imperative that 
all civilian users of commercial refrig- 
eration try in every way to make their 
equipment last for the duration,” states 
R. U. Berry, manager of the field en- 
gineering division of the General Elec- 
tric air conditioning and commercial 
refrigeration department. The best way 
to do this, of course, is to prevent trou- 
ble before it starts. 

Modern electric refrigeration equip- 
ment, like the automobile, is a fine piece 
of machinery. Just as few auto owners 
are capable of making adjustments and 
repairs on their own cars, few commer- 
cial refrigeration owners are equipped 
to perform their own maintenance. The 
wisest and most economical policy in the 
long run is to rely on a competent 
service organization for regular super- 
vision. Most of these organizations of- 
fer maintenance contracts under which 
they will make periodic inspections, 
checking all parts of the equipment to 
prevent trouble before it thas a chance 
to get started. 

The cost of this type of maintenance 
service, says Mr. Berry, is a very small 
fraction of the cost of replacements or 
repairs, plus the business delays and 
losses occasioned by a single break- 
down. Breakdowns due to carelessness 
or inadequate maintenance are not only 
bad business but represent a set-back 


in our war effort. Whereas there is rec- 
ognition of vital importance of refrig- 
eration in the preservation of food for 
civilian use, and at present replacement 
parts of new units may be obtained in 
emergencies, there is no justification for 
needless replacement. This is a waste 
and uses critical materials needed for 
war work. 


It is Mr. Berry’s opinion that despite 
the present availability of replacements 
for essential food refrigeration in civil- 
ian use, the difficulties of getting such 
replacements will increase as the war 
continues. His organization is now en- 
gaged in aiding dealers and distributors 
to make this preventive maintenance 
service available on a _ broad basis 
throughout the nation. 


PORK STAMP PLAN BUYING 


Pork purchases under the stamp plan 
during February amounted to 10,576,000 
Ibs. valued at $2,260,000, according to 
the U. S. Department of Agriculture. 
From July, 1941 through January, 1942, 
the Department estimates that 38,102,- 
000 lbs. of pork was distributed through 
the food stamp program and 10,037,000 
lbs. through the direct distribution pro- 
gram. Pork was removed from the 
stamp plan list of foods on March 1. 


BUY U. S. DEFENSE BONDS 


Canada to Allow Seasona/ 
Variations in Lamb Prices 


MONTREAL.—Removal of the price 
ceiling on spring and summer lamb and 
provision for seasonal increases and de. 
creases in fresh and frozen lamb prices 
have been announced by the Wartime 
Prices and Trade Board of Canada. To 
assure orderly marketing in all seg. 
sons and to safeguard adequate produe. 
tion in 1942, the board recently passed 
the following rules: 


1.—Maximum wholesale prices for 
frozen lamb carcasses could be upped 
1c a lb. in January and a further Weg 
lb. each month from February to the 
month of June. 


2.—Maximum wholesale prices for 
fresh lamb carcasses, commonly known 
as winter fed, may be increased by 
amounts not exceeding 4c a lb. This 
applies on lamb carcasses from January 
through the month of May. 


3.—Retail prices may be increased to 
cover increases in prices paid by re- 
tailers. No retailer may charge a 
higher percentage mark-up on cost than 
he charged during the basic period of 
the previous year. 


4.—Special spring and summer lamb 
marketed prior to August 15 is exempt 
from the-price ceiling. 

5.—On August 16 all prices must re- 
vert to the maximum established during 
basic period 1941. 





MAKE THIS HANDY 


PORK ROLL 


OUT OF YOUR PORK 
SAUSAGE MEAT 


CASING COST 
ONLY ‘%c PER LB. 


Handy? You bet! Retailers need 
not weigh out the meat or use 
special containers. The housewife 
merely zipps back the casing, cuts 
patties as wanted . . . no forming 


* N 
a. 
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by packers in every 


60,000 LBS. 


+ 


DIAMOND noite searinc HOGS 
SAVE REDUCING COSTS FOR LEADING PACKERS 


Pesala’ ip eight dase Som No, 15 wits 16 daw end sunita poy Rt 12 hanives to 0a 
with 60” discs and carrying 


6 knives. For detached 


ected. Used 
True county to reduce fet, srap, bones: eck age, cooeae 
etc. at lowest operating cost 
and highest efficiency. 


CAPACITIES UP TO 
per hourl 


“WORKS 


peiaauints ese 


LN ¢ 








. then keeps what's left in the 


casing, fresh and free from ice-box odors. No wonder PORK ROLLS 


are replacing bulk sausage meat! 


You gain these advantages for your product plus handsome 
printed trade-mark identification for only 4c per pound. ZIPP 
Casings are the only casings that retard spoilage because they 
“breathe” and allow gas to escape. Write today for samples .. . 


Try 


REMEDY FOR SEASONING 
AND CURING PROBLEMS 
SAXAL ...... «a concentrated seasoning 


KURBRITE .......... + a pickling sal 
PAPRAKENE FLAVOR .a synthetic paprika 


write or wire for free, generous working samples 


and inquire about ZIPP Casings for hard sausages. 


IDENTIFICATION, 


4541 N. Ravenswood Ave. 


INC. 


Chicago, Illinois 





SPICENE COMPANY OF AMERICA 


170 - 20 39th AVE., FLUSHING, LONG ISLAND, N. Y. 
MARTIN A. SAXE H. E. ALTMAN 


es EE 
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— lighting this room and the cost of 
: lighting is the same as when incandes- 
Prices cent lamps were used. The room is 
the peli maintained at 55 degs. F.; no difficulty 
lamb aa ws has been experienced with the lamps 
s and de. Sileas fer Operating Men at this temperature. In addition to 
mb pelea — up operations and improving 
pon ae: the quality of workmanship, the higher 
Base, intensity of illumination has had a fa- 
‘ S ON In repacking a pump, it is very im-  vorable effect on employe morale. Con- 
- peal GOOD POINTERS O portant that sufficient packing be placed sidering all aspects the packer is well 
ly passed PACKING THE PUMP in the inner half of the stuffing box pleased with the installation. 
While every maintenance man has ‘0 that the lantern ring will remain 
; his own approved method of packing under the grease hole. If this practice 
a for pumps, and has his pet tools for doing is not followed, the purpose of the ring 
upped jobs, the following discussion by is defeated and the packing will be 
her %e a a ier in Viking Vacuum, the quar. insufficiently lubricated. CARBON TETRACHLORIDE 
ry to the terly house organ of the Viking Pump The lantern, when placed against the HAZARDS 
, Co, may suggest new and different packing ring, makes an excellent guid- = Most mechanics and maintenance men 
rices for ways of accomplishing this task. ing member to push the ring into place. ,now that by spraying carbon tetra- 
ly known An ice pick with a metal handle is This keeps the packing from twisting. chloride on wet and shorted electrical 
eased b ; 
“i _ ny an efficient tool for removing old pack- The outer rings can be guided into devices, the moisture rapidly evaporates 
te his and the device becomes electrically 
h January operative. However, it is safe to say 
PUMP BEARING that not all of these men know it is un- 
— to SECTION wise to use carbon tetrachloride in con- 
id by re- fined and unventilated places. 
charge a A ise none Like chloroform, it is a powerful 
| cost than a = a af anesthetic, as well as having other 
period of re pigeon ay Ae properties. When exposed to heat it 
: a erly - — decomposes into phosgene and other 
mer lamb As NN a ae ae ee toxic gasses, the former a deadly gas 
is exempt in confined quarters. First aid to a 
worker overcome by carbon tetra- 
Ss must ing from a pump. The point should position with the packing gland. chloride should be continued until all 
Te- gz “ = “ 
hed during be bent back to an angle of approxi- When the stuffing box has been filled Possible sources of relief have been 


OG 


mately 20 degs. about 1 in. from the 
end. Several of these picks bent to dif- 
ferent angles will prove very valuable. 

Another tool which is almost as im- 
portant as the ice pick is a small pencil 
flashlight which can be purchased at 


with enough packing, the gland should 
be tightened up and then backed off a 
trifle. Some leakage should be allowed 
during the breaking-in period as this 
tends to work-in the packing. If the 
packing is compressed too tightly it 


exhausted or until proper medical at- 
tention is made available. 


EFFICIENT BOX STACKING 





'ACKERS any dime store. This has an extension will tend to score the shaft and, in some F } R 
rives to No. 60 of translucent material about 4 in. long cases, form a gummy deposit on the Eight rules for efficient stacking and 
— bey which is bent to insert into incon- shaft. A pump should be watched dur- loading of corrugated shipping boxes 





NING 
LEMS 


venient places. The light follows the 
extension and shines out at the end. 
The extension will fit into most stuffing 
boxes and permits examination of the 
packing chamber and rings. 

An old power hacksaw blade provided 
with a wooden handle is the best tool 
for cutting packing material into cor- 
rect length for the stuffing boxes; it 
keeps its edge well and costs practically 
nothing. Many operators measure the 
first ring of packing by wrapping the 
end of the coil around the shaft and 
marking it with a knife. A ring is cut 
off and wrapped around the shaft again 
to determine whether it is the proper 
length. Remaining rings are then cut. 


These rings should be placed in the 


ing this breaking-in period to eliminate 
over-heating. Good lubrication will go 
a long way toward lengthening the life 
of any packing material. 


Fluorescent Lamps Give 
More Light for Cutting 


By substituting fluorescent lamps for 
incandescent units, lighting intensities 
can be multiplied from two to two 
and one-half times in many meat plant 
departments without spending more for 
electric current. 

Inasmuch as a higher level of illumi- 
nation is an asset at many points where 






are given by Hinde & Dauch Paper Co. 
as follows: 

Clean space before loading or storing; 
estimate number of boxes that available 
space will hold; keep boxes stacked 
straight up and down; interlock or stag- 
ger boxes to prevent tipping; stack 
right side up; group boxes of similar 
size; load cars from end to center— 
tightly—and barricade and weatherstrip 
openings. 

These points are illustrated and ex- 
panded in a new 14-page folder issued 
by the company as one of its packaging 
library series. 














METAL TOPS SLIPPERY 


The National Safety Council reports 
that a meat plant worker recently suf- 
fered a severe fall when he climbed on 
a metal-topped table to hang up a rub- 
ber hose used for spraying paraffin oil. 
It had been the employe’s practice to 
hang the line on hooks attached to the 
ceiling so it would be out of the way. In 
this case his feet slipped off the end of 
the table and he fell to the floor, strik- 
ing his back and head on the table edge. 

After the accident happened, hooks 
were moved from the ceiling over the 
table to posts at the side of table. 


exact and careful workmanship is re- 
quired, numerous packers are turning 
to fluorescent lamps as aids in improv- 
ing operating results. 

Fluorescent lamps have recently been 
installed in the cutting room of a mid- 
western meat plant. The new fixtures 
are spaced on 5-foot centers over the 
cutting tables. The former lighting ar- 
rangement provided 814-foot candles of 
illumination on the working area. The 
new lamps and fixtures give 16 to 18- 
foot candles of illumination in the same 
plane. 


The same wattage is consumed in 


stuffing box with care so that the ends 
are staggered to prevent leakage along 
the groove which is formed by coincid- 
ing ends. Each ring should be tamped 
into place before the next is started. 
lf the packing chamber has a lantern 
ring this must be removed before the 
Inner packings can be reached. Two 
holes are drilled in the side of a Viking 
lantern ring by which the maintenance 
man can use the bent ice pick to pull 
it out. On larger size rings these holes 
are also tapped to enable the operator 
to screw a bolt into the ring for re- 
moval if necessary. 


seasoning 
ickling salt 
tic paprike 


amples 
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Livestock Prices to 
Hold Firm—U.S.D.A. 


RICE levels of all classes of live- 

stock will continue on a firm basis, 
the Department of Agriculture pre- 
dicted in the February issue of The 
Livestock Situation. With consumer de- 
mand expected to be the strongest in 
many years during 1942, some further 
advance in the general level of cattle 
prices may be expected. Hog prices will 
continue at relatively high levels dur- 
ing March and April, and lamb prices 
are not expected to decline much, if any, 
from current levels during the next few 
months. 

With the number of cattle and calves 
on farms and ranches now the largest 
on record, a material increase in total 
marketings for slaughter in 1942 over 
1941 appears likely. The percentage in- 
crease in cattle numbers during the 
year was greatest in western states, al- 
though numbers in many areas are still 
considerably below the pre-drouth 1934 
level. Barring the recurrence of drouth 
conditions, the tendency to hold back 
breeding stock may continue another 
year or so in these states. 

In several of the important cattle 
states east of the Missouri river, num- 
bers did not increase greatly during 
1941; and with the large expansion in 
hog production now under way, it is 
likely that many farmers in the eastern 
half of the United States now have 
about as many cattle as they care to 
handle. But even if cattle numbers 
should show a further marked increase 
in 1942, total marketings for slaughter 
could be substantially larger this year 
than in 1941. 


The increase of about 6.3 million head 
of hogs on farms over a year earlier re- 
flects chiefly the 18 per cent increase in 
the 1941 fall pig crop and the smaller 
proportion of the spring pig crop mar- 





ALL CATTLE: NUMBER ON FARMS JANUARY 1, 
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*COWS AND HEIFERS 2 YEARS OLD AND OVER KEPT FOR MILK 
DATA FOR 1942 ARE PRELIMINARY 
In spite of heavy slaughter, cattle numbers increased about 3 million head during 
1941, and the total number of cattle and calves on farms and ranches at the be 
ginning of 1942 was a little larger than the previous all-time high, made in 1934, 
However, cattle other than milk cows were under the peak made in 1918. 
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keted during the fall and early winter 
than was the case in 1940-41. 


Hog Outlook Unchanged 


The 1942 outlook for hogs has not 
changed greatly during the past few 
weeks, the report said. Marketings have 
fallen off sharply since mid-January, 
and the seasonal decrease in supplies 
from January through March and April 
will be much more pronounced than it 
was last year. 

There has been a fairly large increase 
in sheep numbers during the past few 
years, particularly in the western states 
and Texas. If weather conditions are 
favorable this spring, the 1942 lamb 
crop may be larger than the record 1941 
crop. The effect of these prospective 


larger supplies on lamb prices is ex- 
pected to be offset by the stronger con- 
sumer demand conditions this spring 
than last. 


Local market prices of all livestock 
advanced from mid-December to mid- 
January, raising the index of prices re- 
ceived by farmers for meat animals in 
January to 166 per cent of the 1909-14 
average. Cash farm income from the 
sale of meat animals in December, 1941 
is preliminarily estimated at 367 million 
dollars, raising the total for the calen- 
dar year 1941 to about 3% billion dol- 
lars. This is 37 per cent more than in 
1940 and the largest annual total since 
1918 and 1919, when farmers received 
a little more than 4 billion dollars from 
the sale of meat animals. 
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Centers! 


RRAY 


405 Lexington 


FRANK R. JACKLE 


Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


Ave. New York City 
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DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., March 5.—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
prices advanced 15 to 35c this week in 
spite of heavier receipts. Local packers 
were best buyers. 
Hogs, good to choice: 

160-180 

180-200 

200-240 

240-270 

270-800 | 

330-360 
Sows: 

330 Ibs. 


12.40 
12.30@12.80 


$12.00@12.55 
330-360 It 11.90@12.50 
400-500 11.60@12.30 
Receipts of hogs at Corn Belt mar- 
kets for the week ended March 5: 


This 
week 


Last 


RECEIPTS AT CHIEF CENTERS 


Receipts for week ended Feb. 28: 


At 20 markets: Cattle Hogs 
Week ended Feb. 2 


Previous week 
941 

















At 11 markets: 
Week ended Feb. 


At 7 markets: 


Week ended Feb. « 
Previous week 
1941 





LIVESTOCK COST AND YIELD 


Average cost, yield and weight of 
federally inspected kill in January: 


Jan. Dec. Jan. 
94 1941 942 


Average live weight lbs. 
Cattle ... 
Steers* . 


gs 
Sheep and lambs 
*Also included in ‘‘cattle’’ data. 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Service, at 
seven southern packing plants located 
at Albany, Columbus, Moultrie, Thom- 
asville, and Tifton, Ga.; Dothan, Ala.; 
Jacksonville, Fla., week ended Feb. 28: 


Cattle Calves 


411 
380 
440 


Hogs 

16,957 
17,418 
16,318 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, March 5, 1942, as 
reported by the U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted): 
BARROWS & GILTS: 
Good-choice: 
120-140 


CHICAGO NAT. STK. YDS. 


OMAHA KANS. CITY ST. PAUL 


$10.85@12.00 


11.85@12.75 


12.60@13.25 


12.85 . 
12.65@13.15 
12.60@12.80 
12.55@12.70 


330-360 
Medium: 
160-220 
SOWS: 
Good and choice: 
270-300 Ibs. . 
300-330 Ibs. 
330-360 Ibs. . 
Good: 
360-400 Ibs. 
400-450 Ibs. 
450-500 Ibs 
Medium: 
SE OE. + oc evcicwccces 11.75@12.50 
PIGS (slaughter) : 
Med. & good, 90-120 Ibs. 10.00@11.35 


ik Renee ewerewe 12.25@13.15 


- 12.85@13.00 
+ 12.80@12.95 
- 12.75@12.90 


Ce cescescces 12.70@12.85 
12.50@12.75 
12.35@12.60 


Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
750- 900 Ibs 25 
1100-1300 Ibs. 222222222: Het he 
1300-1500 Ibs. .......... 14. 15.00 


STEERS, good: 


1100-1300 Ibs. ; 
1300-1500 Ibs. ......... 


STEERS, medium: 


750-1100 Ibs. + 10.25@12.00 
1100-1300 Ibs, .......... 10.25 . 


STEERS, common: 
750-1100 Ibs. 
HEIFERS: 
Choice, 750-900 lbs... 
Good -900 


Common, 500-900 Ibs.... 
COWS, all weights: 


Beef, good 

Sausage, y 
Sausage, medium 9.00: 
Sausage, cutter and com. 8. 


VEALERS, all weights: 


AwoS 


a 
a 
® 


Callan 
ome 


CALVES, 400 lbs. down: 


Good and choice 
a and medium... 


Slaughter Lambs and Sheep:! 
LAMBS 


Good and choice* 
Medium and good* 
Common .. 

YLG. WETHERS: 
Good and choice* 
Medium and good* 

EWES: 


Good and choice 
Common and medium... 


12.65@12.75 
12.60 
12.50@12.70 


12.35 
12.25 
12.20@12.35 


11.75@12.35 


S08 


22S Srw© 
Sas SSSR 


SS 
eed 


eno = ¢ 
ze he 


3.75 
1Quotations based on animals of current seasonal market weights and wool growth. 


13.30 
213.30 
13.30 
)13.25 


13.00@13.10 
12:90@13.10 
12.75@13.00 
12.65@12.85 
12.60@12.75 


RRERE 


wieleleteteletel 


wre 


12.10@13.00 


12.40@12.50 
12.35@12.50 
12.35@12. 


12.75 


12.50 
12.50 
12.45 


12.35 
12.35 
12.25 


12.60 


12.35@12.40 
)12.45 g 


12.25@12.40 
12.25@12.40 


12.15@12.50 


9.40@11.00 


esee 
at 9 Pree 
SERR SURE 


10.00: 
10.50 


asa 


Bas Saks senz 


ots 
535 


PP woo 
Aamo 


rood 


Imo 
zse 88S «BERS 


“4 
aon 


etl all eel 
ka al 
—e 
wists 
ot 
@oar 
Seatan 
@nrna 
egos 
ond anal 
eno 


ANS 
383 

— 
OM 


pees 
me @nws See GQ s 
S83 S8S SaRR ASsags 


Pind 4 
SSS 
Se3 


AS 
a 
aon 
J 
ans 


11.10@11.75 
10.00@11.00 
9.00@ 9.75 


5.50@ 7.25 


. 5.75: 
\ 4.00@ 5.25 


4.00 


6.85 
5.75 


*Quotations on 


slaughter lambs and yearlings of good and choice and of medium and good grades, as combined, repre- 
sent lots averaging within the top half of the good and the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended February 
27: 

Cattle Calves 

919 

30 

170 


Hogs 
2,217 
2, 

2,935 


Sheep 
2,666 
3,400 
1,400 


Los Angeles 
San Francisco 
Portland 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the three days 
of the week were reported as follows: 
21,131 cattle, 2,435 calves, 34,925 hogs 
and 19,773 sheep. 





PACKERS’ PURCHASES 


Purchases of livestock iy ya at se a 
centers for the week ending Saturday, February 
28, 1942, as reported to The National Provisioner: 


CHICAGO 
Armour and a any, 4,329 hogs: gs & Com- 
pany, 8,870 ho —_ & Co., 4,245 hogs; West- 
= Packing .» Ine., 1,468 hogs; Agar Packing 
os awe — ahivpece, 14, 027 hogs; Others, 


Total: “30,800 cattle; 4,156 calves; 
43,947 sheep. 


62,840 hogs; 
KANSAS CITY 
Cattle Calves 


Armour and Company. 4,557 443 
958 = 


Sheep 


d. 
Pkg. Co.. 
Others 


Armour and Ay - aed 
Cudahy Pk 


Cattle and calves: Eagle Pkg. Co., 17; Gr mneee 
Omaha Pk., 114; Geo. Hoffman, 47; Kroger Pkg. 
Co., 563; Nebraska Beef Co., = Omaha Pkg. Co., 
217; John Roth Pkg. Co., 125; So. Omaha Pk., 17: 
Lincoln Pkg. Co., 159, 

Total: 19,378 cattle and calves, 24,962 hogs and 
27,644 sheep. 


EAST ST. LOUIS 
Cattle Calves 


Armour and Company. 3,537 
Swift & Company.... 3,617 
Hunter Pkg. Co 


Sheep 
1,617 
1,825 

299 


ae < 
4,707 17,399 
104 2/394 
8,495 45,676 


” $7. JOSEPH 
Cattle Calves 


Swift & Company.... 2,172 263 
Armour and Company. 2,964 315 
Others 1,576 9 


Hogs 
6,220 
5,480 
1,158 


587 12,858 
Not including 391 cattle bought direct. 


SIOUX CITY 
Cattle Calves 
Cudahy Pkg. Co 3,207 61 
Armour and Company. 5 
Swift & Company.... 2. 
Others 
Shippers 


Hogs 


204 31,881 


Calves Hogs 
Armour and § Compene. 2,381 567 3,507 
Wilson & Co 2,501 381 3,496 
Others -. 268 9 669 


957 7,672 
Not including 66 cattle, 90 calves and 


hogs bought direct. 


WICHITA 

Cattle Calves Hogs 

Cudahy Pkg. Co x 418 4,563 
Wichita D. B. Co.... 17 was i 
Dunn-Ostertag 94 a 103 
Fred W. Dold 4 son 509 
Sunflower Pk ive 225 
Pioneer Pkg. 05 toa ne 
Excel Pkg. Co aoe atin nae 
Others 7 eae 559 314 
418 7,943 5,254 
1,984 hogs and 449 


7 Sheep 
4,491 


Not including 32 cattle, 
sheep bought direct. 


FT. WORTH 
Cattle Calves Hogs 
Armour and Company. 2,758 633 3,154 
Swift & Company.... 2,004 427 2,586 
Blue Bonnett Pkg. Co. 209 5 5 
City Pkg. Co 40 eee 893 
Rosenthal Pkg. Co... 26 + 


7 1,069 7,516 


Sheep 


4,147 
4,112 
12 


8,272 


DENVER 

Cattle Calves Hogs Sheep 
Armour and Company. 1,306 184 2,436 &. 353 
Swift & Company.... 1,243 97 3,077 8,225 
Cudahy Pkg. Co 1,058 38 2,101 1,169 
Others 219 1,231 8,518 


5388 8,845 26,265 


ST. PAUL 


Cattle Calves 


Armour and Guecrv. 4,242 3,593 
Cudahy Pkg. Co = a 


4,893 
150 
837 


Hogs 
14,363 


20,785 


Cattle Calves 

S. W. Gall’s Sons. eas 16 
E. Kahn’s Sons Co.. 649 587 
Lohrey Packing Co.. 2 ome 
H. H. Meyer Pkg. Co. 14 eon 6 ee 
J. Schlachter 89 78 — 
J. & F. Schroth Pkg. Co. 15 sas 3,187 
J. F. Stegner Pkg. Co. 280 305 ‘ee 
140 --. 2,675 

727 763 


Hogs 
9,909 
236 


re 2,586 1,703 20,481 793 
Not including 1,097 cattle, 5,395 hogs and 529 
sheep bought direct. 


TOTAL PACKER PURCHASES 


Prev. 
week 
134,443 
262,676 
179,654 





Hogs at Highest March 
Prices Since Early ‘20's 











The Lenten season has failed to 
weaken the live or dressed meat trade 
as it has in other years and costs of 
both cattle and hogs have moved to 
new high levels at the majority of mar- 
ket centers this week. 


Hogs have been strong at all markets 
and prices closed within a few cents of 
the highest March levels since the early 
’20’s. Interior Corn Belt trading points 
reported up to $13.20 for butchers, 
while the best available at the New 
York market sold at $13.35. Hogs at 
Chicago sold up to $13.50 before the 
market softened a little, and the far 
West Coast—highest point in the coun- 
try—reported up to $14.25 paid at San 
Francisco. 

There has been only one other occa- 
sion in the past 16 years when hog 
prices have been higher than at the 
present. That was in 1937, when sup- 
plies were very low and well below nor- 
mal demand. On the other hand, prices 
are still only a fraction of what they 
were during World War I. During 1917, 
718 and 719, top hogs on the Chicago 
market were under $15 in only three 
months, and above $20 in nine of the 
36 months. 

The extreme high of $23.60 was paid 
in July, 1919, and was over $10 per 
cwt. above the peak price at Chicago 
this week. Previous to the “war boom” 
in livestock prices which started in 
1916, the former all-time high for hogs 
was $11.20, paid in 1910, which was the 
first year that hogs had sold above $10. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended February 28, 1942: 
Week Previous Same 
Feb. 28 week week '41 
Cured meats, Ibs. 9,712,000 23,945,000 16,459,000 


Fresh meats, lbs.42, ‘072, 000 60,221, "000 65,482,000 
Lard, Ibs. 8, 218, 000 89,799,000 6,394,000 


CHICAGO LIVESTOCK 


Statistics of livestock at the bs mango eaten Stock 
Yards for current and comparative pe 


RECEIPTSt 


Cattle Calves Hogs Sheep 


12,841 
2,933 
13,388 
10,829 
5,389 
14,500 

4,195 43, 
4,012 30'ene 
3,604 33,811 
4, "035 40,678 


Mar 
Thars., March 5 


*Week’s total 
Prev. week 
Year ago 


Week’s total 
Prev. week 12,051 
Year ago 4,609 
Two years ago 5,135 


*Including 1,202 cattle, 144 calves, 25,133 hogs 
and 5,332 sheep direct to packers. 


+MARCH AND YEAR RECEIPTS 
—March—— ‘Year. 
1942 1941 1942 
26,091 369,598 
2,702 38,267 
1,044,787 


54,340 
27,943 412,489 


+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
28. rt $12.85 $ 6.45 $12.00 

2.30 12.75 6.25 

7.60 6.00 

5.15 5.25 

7.80 4.60 


9.15 4.70 
10.20 6.25 


Av. 1937-1941 ......$ 9.75 $ 8.00 $ 5.35 
HOG RECEIPTS, WEIGHTS AND PRICES 


7,152 


Week ended Feb. 
Previous week 
1941 .. 


No. 

Rec’d 
*Week ended Feb. 28. pg 
Previous week 


Av. 1937-1941 $ 8.45 


*Receipts and average weight for week ending 
Feb. 28, 1942, estimated. 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Mar. 5: 
Week ended Prev. 
Mar. 5 week 
purchases 2 44,208 
14,624 


58,827 


Packers’ 
Shippers’ purchases 


SPRING LAMB CONDITIONS 


Pasture conditions in the major early 
lamb producing areas of California are 
now uneven. Several days of strong 
north winds about two weeks ago re- 
sulted in rapid disappearance of soil 
moisture in the San Joaquin valley sec- 
tion, and scattered rains since have 
only partially relieved the condition. 
Nightly frosts have also retarded vege- 
table growth. 


The present outlook in that section, 
accordingly, is for lighter-weight lambs 
at delivery time and a higher propor- 
tion of feeders than were in prospect 
three or four weeks ago. Forage growth 
in the Sacramento valley is also late, 
but there is ample soil moisture. With 
favorable weather conditions during 
the next few weeks, normal or near 
normal weight and flesh conditions 
would be possible at shipping time. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
gIONER show the number of livestock slaughtered 
at 15 centers for the week ended February 28, 
1942: 














CATTLE 

Week Cor. 

ended Prev. week, 

Feb. 28 week 1941 
feagot ...cccece eesdeee 26,860 28,3038 23,255 
Sean Clty ... "2 20'151 20/060 12'396 
Qmaha* ...-. -- 20,069 18,701 16,088 
East St. Louis +» 11,594 10,137 8,665 
St. Joseph .. 7,393 6,369 5,197 
Sioux City 9,998 8,566 6,039 
Wichita* ... 5,446 3,572 3,693 
Philadelphia 2,043 1,903 1,791 
Indianapolis 2,468 2,309 2,146 
New York & Jersey City. 8,658 6,986 8,883 
Oklahoma City® ......... 6,263 Gree: eens 
Cincinnati ........+++ee 3,770 3,120 3,388 
RE ns ve gsenteneenicd 4,958 3,875 3,606 
BED ccneicecesstocks 17,887 15,003 11,583 
Milwaukee ....+.-eeeeee- 3,962 3,265 2,138 
Total .....+eee. eecccee 146,283 137,917 108,868 


*Cattle and calves. 


Chicago ..-- 
Kansas City 








St. Joseph ..... 
Geez City ..cccccccseees 
Wichita ..cccccccccccces 
Palladelphte 
napolis : 

New Yock & Jersey City. 37,162 45,378 40,751 
Oklahoma City .......... 8,902 Tae | igvens 
Cincinnati .....--.-seeee 18,729 15,041 17,386 
Denver ...--eeeeeeeceeees 8, 8,628 7,622 
Sg Peer 35,148 31,646 36,569 
Milwaukee ......-.e-+05+ 8, 8,336 9,966 

Total cccccsccccecccccs 392,686 401,586 392,063 


‘Includes National Stock Yards, East St. Louis, 
Il, and St. Louis, Mo. 


SHEEP 
Chfeagot ....ccccecrscces 43,947 37,807 25,537 
eee CHEF cccevcvcsece 27,764 32,241 24,380 
 dis6nches00-escewne 27,418 20,466 19,719 
East St. Louis........... 4,296 7,865 4,377 
rere 17,105 20,613 18,681 
GE CE cccccceccecces 15,298 13,686 12,162 
CO eee 5,254 2,642 5,564 
Philadelphia ...........+ 2,191 3,240 2,242 
Indianapolis ............ 2,721 2,529 2,298 
New York & Jersey City. 56,951 58,306 60,913 
Oklahoma City .......... 2,218 e ae 
Cincinnati ........sseee. 672 1,170 1,382 


Denver ...cssccccccecsess 


BOE: ccaccoscecescsees 229,2 
¢Not including directs. 





NEW YORK LIVESTOCK 


Livestock prices at Jersey City, 
March 3, 1942, as reported by the Agri- 
cultural Marketing Service were: 







CATTLE: 
ETE e$ 18.25 
OE ee -» 8.50@ 9.25 
Cows, cutter and common. - %7.50@ 8.50 
Cows, canners . ° 6.00@ 7.25 
aaa 10.25@11.25 
- 9.00@10.25 
- 8.00@ 9.00 

CALVES: 
Vealers, good to choice........ «-+-$13.50@16.50 
Vealers, common and medium..... 9.50@13.50 
Calves, common to medium........ 9.00@10.50 


HOGS: 
Hogs, good and choice, 180-200-lb. .$13.00@13.85 
LAMBS: 
tLambs and sheep............. +. ++-$9.50@13.25 
t Nominal. 


Receipts of salable livestock at Jersey 
4g market for week ended February 
, 1942: 


Salable receipts. .....1,583 551 399 567 
Total, with directs...6,567 9,316 21,001 48,670 
Previous week: 
Salable receipts ...1,546 658 644 370 
Total, with directs.6,986 9,782 22,808 41,870 
“Including hogs at 31st street. 


Cattle Calves Hogs* Sheep 





BUY U. S. DEFENSE BONDS 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service.) 


WESTERN DRESSED MEATS 


NEW YORE PHILA. 

STEERS, carcass Week ending February 28, 1942............ 7,904 2,173 
Wee BOOTIE . cccccocccesowsees e0ebeceese 2 2,458 

Same week year ago......... Stayin acne 8,343 2,956 

COWS, carcass Week ending February 28, 1942............ 424 1,065 
Week previous ........... Heteiieuat desawe 568 1,460 

Same week year ago......... peaatn wanes 981 1,024 

BULLS, carcass Week ending February 28, 1942............ 442 187 
IE sasuke a tek Ses eines nh pee BW iets 336 620 

SR WO FORE GOs a cnivceckecscccescctcs 417 708 

VEAL, carcass “Week ending February 28, 1942............ 12,409 966 
Week previous ............. av esVeoneveua~ 10,791 1,406 

I We io ein vnnnine casaesecacc 11,414 1,083 

LAMB, carcass Week ending February 28, 1942............ 39,596 13,469 
Week. SPOVEGUD 2. .cccccece ekarecmakticats 63,522 13,689 
eee 44,892 15,784 

MUTTON, carcass Week ending February 28, 1942............ 1,932 97 
Week previous ...... a athisGciginéenkin esha aa 

ke eS ee 1,590 140 

PORK CUTS, lbs. Week ending February 28, 1942............ 2,954,635 301,473 
WHEE ID Sane $4 os 0505 eh cccceceue 2,052,957 459,355 

GAGS WES FORE GP escc cc ccescccccscsces 2,711,193 508,491 

BEEF CUTS, lbs. Week ending February 28, 1942............ eee” —t—é«‘“ SC we BR 
We IIE Seber se cceerewedennsece 309,389 easdne 

oo rr ee ee 

LOCAL SLAUGHTERS 

CATTLE, head Week ending February 28, 1942............ 8,658 2,043 
"THOU IEEE aw wectsccscs oaeceeee da waie-ke 9,464 1,903 

Same week year ago.......... Gisebdceeene 8,883 1,791 

CALVBS, head Week ending February 28, 1942............ 10,723 2,492 
WS IID. ob cbc cccnescevecccocetnesss 11,006 2,414 

Same week year AZ0.........ceeeececceees 14,223 2,761 

HOGS, head Week ending February 28, 1942............ 39,193 15,939 
BPO GEUIIED coc cnceceduseevereecs eoees 44,099 14,910 

DAMS WOK FORE AHO. c.cccccccccccccocces 40,751 16,946 

SHEEP, head Week ending February 28, 1942............ 56,951 2,191 
WO PND cs co pecan cSveseeepouves ee 58,306 3,240 

DS SINGE PORE GI anos sc hcccccccssncee -- 60,913 2,242 


BOSTON 


2,421 
2,363 
2,290 
2,330 
2,602 
2,480 
108 
106 
140 
496 
686 
586 
12,228 
16,820 
18,019 


741 


Country dressed product at New York totaled 7,611 veal, 26 hogs and 174 lambs. Previous week 6,834 
veal, 54 hogs and 187 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Hog slaughter in federal inspected 
plants at 27 leading points showed a 
slight increase for the week ended Feb- 
ruary 27 compared with the same pe- 
riod of last year, but ran lighter than a 
week earlier. Cattle kill was slightly 
smaller than a week earlier, but well 
over the same week of a year earlier. 
Sheep and lamb slaughter was heavier 
than a week ago and a year earlier. 

Number of animals processed in 27 
centers for week ended February 27: 














Cattle Calves Hogs Sheep 
New York area'.. 8,659 10,670 37,162 56,871 
Phila & Balt..... 8,433 1,015 29,704 1,362 
Ohio-Indiana 
group? .. o & 3,567 50,180 7,635 
Chicago® ...... 30,076 5,455 85,643 49,642 
St. Louis area*.. 12,834 5,990 49,957 7,050 
Kansas City .... 17,308 3,037 28,528 23,112 
Southwest group®. 18,208 4,560 34,593 31,820 
era 18,285 645 30,437 30,131 
Sioux City ...... 8,881 141 26,994 15,864 
St. Paul-Wis. 
EES 23,127 33,323 92,481 20,743 
Interior Iowa & 
So. Minn.* .... 14,423 6,509 174,014 387,415 
nnineeee - -164,184 74,913 639,693 281,645 


Total 
Total prev. 
week ..... - 169,789 64,579 685,817 277,500 

Total last year.131,103 79,512 616,103 274,321 

1Includes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind, *Includes Elburn, Ill. ‘Includes 
St. Louis National Stockyards and East St. Louis, 
IlL, and St. Louis, Mo. *Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. *Includes 
St. Paul, So. St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wis. ‘Includes Albert Lea 
and Austin, Minn., and Cedar Rapids, Des Moines, 
Ft. Dodge, mn City, Marshalltown, Ottumwa, 
Storm Lake, and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered during the calendar year 1941 approxi- 
mately 74% of the cattle, 71% of calves, 73% of 
the aan. ani of the sheep and lambs that 
bn slaughtered under federal inspection during 
that year. 

















STEERS 
Week 
ended Last 
Feb. 26 week 
WOTOR cevcccccsseses $10.50 $10.25 
MOMEPGRL wccccscccccce 10.60 10.60 
WED ccccccccccse s 10.00 10.00 
IE, ntiew ba002<5:00% 10.00 10.00 
Ree 9.50 10.00 
Prince Albert ........ 9. . 8.50 
REGORS TOW cosicccecee 9.00 cece 
Saskatoon ............ 9.50 9.00 
BD neces erecce coce 9.25 9.25 
Vancouver ....... coos 9.50 9.00 
VEAL CALVES 
Toronto .........++++-$15.00 $15.50 
Montreal ........... +. 14.00 14.00 
SND 004:00'n wae - 13.00 13.00 
Calgary 
Edmonton 
Prince Albert 
oose Jaw . 
Saskatoon 
Regina 
Vancouver 
Toronto .. $15.25 
Montreal .... 15.40 
Winnipeg 14.35 
Calgary 13.95 
ton 14.00 
Prince Albert . 14.00 
Moose Jaw .... \. 13.75 
Saskatoon ...... 4.25 13.75 
Regina . \e x 
Vancouver ........... 15.00 14.75 


* Official Canadian hog grades are no 


cass basis, quotations from Bl Grades; 
$1.00 premium. 





GOOD LAMBS 
Toronto .....0.00000.$12.95 $12.60 
Montreal . oe 11.00 
Winnipeg 11.25 
Calgary 10.75 
Edmonton . 10.25 
Prince Albert 10.00 
Moose Jaw . ecce 
Saskatoon ............ 10.50 cece 
ee ee coos 10.00 
VQRCOUVEP .....0000. © ecve os a 


CANADIAN LIVESTOCK PRICES 


Same 


nm wr | 
wow Le 
saa "* 


pogegosa~ago~© 
aASSASSS 


10.10 

9.90 
10.15 
10.05 
11.10 


WwW on car- 
Grade A, 


0 rt Tals Sratesnipoi 


CLASSIFIED ADVERTISEMENTS 





Equipment for Sale 


Men Wanted 


Professional Services 





GOOD EQUIPMENT SUCH AS THIS IS SCARCE: 
ANDERSON RB OIL EXPELLER; Anderson 
No. 1 Oil Bxpellers; 2—4x8 and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita- 
tors; Meat Mixers, Grinders, Silent Cutters; Vert. 
and Horiz. Tankage Dryers; Refrigeration Equip- 
ment and Power Plant Equipment; aluminum ket- 
tles; HPM #6C 28-ton Hydraulic Press. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WE BUY FROM A SIN- 
GLE ITEM TO A COMPLETE PLANT... Consoli- 
ase ann Co.. Inc., 14-19 Park Row, New 
ork y. 





Priced Right For 
Immediate Shipment 


150-Ton Wolfe-, Linde ICE MACHINES (Dersch- 
Gesswein & Neurt) cylinders 11%x214%”—direct 
connected to Blec. Mchy. Co. Synchronous 165 
H.P. xe 220 V., Eng. Type 100 RPM, 362 
} .F, 40° with D.C. EXCITA ° 
COMPLETE ‘with 0 
with Chandeysson Motor Generator 
Set, 40 H.P., 3/60/220 V. 1740 RPM, 125 Volts, 
160 Amp., on Iron Base. 
Industrial Buildings Company 
1909 So. Rockwell St. Chicago, Hl. 





FOR SALE 2 iron cooking boxes, 8x5’4"x2%4; 1 
U. S. Slicer, Model G. €.; 1-=150 h.p. H.R.T. 
_— p ao] 7 a with St. Louis 
s er. Sartorius Provision Company, 2 

St., St. Louis, Mo. a Se ee 


Men Wanted 


WANTED, SEVERAL BRANCH MANAGERS. Na- 
tional firm is looking for A-1 men. Age 28-42. 
Branch office experience in meats or produce of 
nature. Write, giving full details and snapshot. 
Starting salary open to $3,600. BUSINESS MEN’S 
ee HOUSE, 209 So. State St., Chicago, 











WANTED GENERAL SUPERINTENDENT for 
smal! southern packing plant. Must have thorough 
knowledge and proven ability in all packinghouse 
operations from slaughtering to shipping depart- 
ment. State age, family status, complete past em- 
ployment, minimum salary and references. W-791, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 





Salesmen 


Established manufacturer of quality cures, season- 
ings and other products has openings in various 
territories for energetic, full-time salesmen. Un- 
limited earning possibilities. Write full details, 
this is an exceptional opportunity. W-793, THE 
NATIONAL PROVISIONER, 300 Madison Ave., 
New York, N. Y. 





YOUNG AGGRESSIVE Sausage maker for fast 
growing concern. Must be capable of manufactur- 
ing high grade Sausage. Unlimited opportunities 
for ambitious qualified person. W-794, THE } 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





THOROUGHLY EXPERIENCED, snappy Shipping 
Room Foreman. Capable of taking complete charge 


, of all shipping, loading operations, with ability to 
HE 


andle personnel and get results. W-795, 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





WANTED All around slaughterhouse man and beef 
boner for small Eastern slaughterhouse. Year 
around work. A real proposition for a conscien- 
tious, capable worker. W-578, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





WANTED—Canning Manager capable of handling 
control of Canned Meat and Sausage Departments. 
Thorough knowledge of all processing essential. 
Normal growth of large, independent packer pre- 
sents exceptional opportunity. W-570, THE A- 
TIONAL PROVISIONER, 407 So. Dearborn St., 


Chicago, Il. 
Wanted 


Two experienced men for a rendering plant lo- 
cated about 40 miles west of Chicago. One who 
understands Dry Rendering, one for skinning. Good 
wages for the right men. -787, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 








Superintendent 


To take full charge of sausage kitchen, Federally 
inspected plant in the East. Must be thoroughly 
experienced in line and fully capable. Write fully; 
age, nationality, experience, salary expected. 
W-786, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York, N. Y. 


aca 


Chemical & Bacteriological 
Analyses by a reliable graduate chemist. 
Jean E. Hanache’ 
82-03 165th Street, Jamaica, N. Y. 


—_—— 





Canners Attention 


Wire us for prices on Boneless Beef and Pork 
Government specifications for canning purposes, 
Prompt or future shipments. 
Hess Stephenson Company 
141 West Jackson Blvd. 
Chicago, Illinois 





Sales to Canners 


SPECIALIZING SALES TO CANNERS. O-ration 
beef army specifications, Chili-Beef army specif- 
cations, Pork Trimmings, all other meats. Tele. 
graph us your requirements. E. G. JAMES OOM- 
PANY, Board of Trade Bldg., Chicago, Ill. 





Business Opportunities 





EXPERIENCED MAN to supervise Sausage Kitch- 
en for an independent manufacturer of Sausage 
and Smoked Meats in the Detroit Area. State age 
and Qualifications. W-797, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





EXPERIENCED SMOKER wanted by Sausage 
Manufacturer in Detroit. Give age and previous 
experience. W-798, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 





Position Wanted 





Salesman: A Real Plugger and 
Producer!!! 


Salesman, thoroughly experienced; pork, beef and 
provisions. Has quite a large following in New 
York city. Not afraid of hard work. Can furnish 
excellent references. W-785, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





Position Wanted 


Sausage foreman with 17 years’ experience desires 

to make another connection. Can make all kinds 

of sausage, loaves, boiled and baked hams. Mar- 

ried, sober, industrious, Would like personal inter- 

view. Employed at present. W-788, THE NA- 

Eon gy PROVISIONER, 300 Madison Ave., New 
ork City. 





Smoked Meat Foreman 


POSITION WANTED by Smoked Meat foreman 
with several years’ experience, able to take care 
of any size department. W-790, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





EXPERIENCED ALL AROUND SAUSAGE- 
MAKER. All kinds, Middle aged, steady, reliable. 
Looking for place in small packing or sausage 
factory. Will go anywhere. Best references. 7 
538, THE NATIONAL PROVISIONER, 407 So 
Dearborn St., Chicago, Ill. 





Packers’ Renderers Attention 


Wanted house run cattle hoofs, horns, also un- 
ground or ground cracklings and tankage, prompt 
or future shipment. Prices obtainable will surprise 
you. W-792, THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Ill. 





FOR SALE WHOLESALE MEAT PLANT with 
good retail outlet, City Inspection, Located ip 
Rocky Mountain District, heart of the Cattle 
Country with ample supply of all live stock avail- 
able. Feed pens in connection. Equipment in good 
condition. Splendid opportunity in a good ing, 
long established business. Terms if necessary, 
W-789, THE NATIONAL PROVISIONER, 407 So, 
Dearborn St., Chicago, Ill. 





FOR SALE, First class small packing plant, 
located in central Oklahoma. Capacity 150 cattle 
and 400 hogs per week. Now in operation and 
making a profit. Good reason for selling. Write 
y-799 THE NATIONAL PROVISIONER, 407 So, 
Dearborn St., Chicago, I1l. 





Equipment Wanted 





HYDRAULIC TANKAGE press 250 or 500 
Advise make, price, age and condition. W-7%, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 


Position Wanted 








PRACTICAL PACKING HOUSE General M 

is now open for any size plant. Tested execu 
and organizer. W-780, E NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 


MANAGER OR SUPERINTENDENT desires con- 
nection with medium sized plant. Tho 
qualified to take complete charge of operations. 
Handle labor efficiently, turn out quality prod 
ucts. Excellent references. W-781, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn &t., 
Chicago, Ill. 








at EASTER TIME on any rime 


you can satisfy your every stockinette need at WYNANTSKILL. 


Ham, Beef, Sheep, Lamb, Bacon, Frank and Calf Bags are always 
quickly available in a wide variety of shapes, weights and sizes 
at lowest possible prices! APRIL 5TH is EASTER .. . send in your 


order today! 


We also furnish Industrial Towels, Mops and Polishing Cloths 


REPRESENTATIVES: 








Wa. P. McCarthy, 222 W. Adams St, Chicago, Ill. - Murphy Sales, 516 S. Winter St., 


Adrian, Mich. - LW. Evans Cordage Co. Inc. 
City, N. Y. - Joseph W. Gates, 131 W. Oakdale Ave., 
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\. 82 Maple ’ 
, Buffalo, N. Y. - C. M. Ardizzoni, 31-17 36th St, Long island 
Glendale, Pa. - C. H. Selby, 
731 Bryant St., San Francisco, Calif. - R. G. Fluker, Warsaw, N. Y. 


WYNANTSAILL MFG.CO.t: 


<1 - J, 














THEE.KAHN’SSONSCO.|'|| BIC ZYJA 


CINCINNATI, O. (Pronounced BE-CHI-YA) 


‘‘AMERICAN BEAUTY’’ sieaagite a niall 
se HAMS AND BACON 

The finest Polish-Style 

m % Straight and Mixed Cars of Beef, Ham on the market to- 

Veal, Lamb and Provisions day by hundreds of sat- 

isfied Tobin customers! 

Represented by - —= 


RK PHILADELPHIA WASHINGTON _ BOSTON 
Bg te ome Earl McAdams Clayton P.Lee P.G. Gray Co, THE TOBIN PACKING co., INC. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St S.W. 148 State St. FORT DODGE, IOWA 























RS. O-ration 


army specifi- 
AMES CoM. EE The Original Philadelphia Scrapple x f j 9 


ar by 
rities FELIN’S « 
tention ery ohn J. Felin &Co., Inc. jrom ite land O ‘Corn 


rns, also un- 





ill suroeia Pork Packers ~aquwawueuuww pprrrerrrr,r 


TE “Glorified” BLACK HAWK HAMS AND BACON 
, HAMS - BACON - LARD - DELICATESSEN PORK - BEEF - VEAL - LAMB 
ment in good 


ae 4142-60 Germantown Ave., Philadelphia, Pa. Straight and Mixed Cars of Packing House Products 
NER, 407 So, 


New York Office: 402-10 West 14th St. THE RATH PACKING CO. WATERLOO, Iowa 





acking plant, 

















=} Gayer & @apany| |. ESSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 

all Producers - Exporters - Importers VEAL e SHORTENING e PORK e HAM 

e VEGETABLE OlLe 

neral Ma =—=THE WM. SCHLUDERBERG - T. J. KURDLE CO.== 

INAL PROVE SAUSAGE CASINGS MAIN OFFICE - PLANT and REFINERY 
3800-4000 E. BALTIMORE ST. 

Cable Address Melbourne WASHINGTON, D.C a MD. MONO NS: 


a 458-1 1th st..$.W. 


**Oegreyas”’ NEW YORK, N. Y. PHILADELPHIA, PA. ROANOKE, VA. 
Istanbul [408 WEST 1 40h STREET Ti3CALLOWHILLST. 317 E. Campbell Ave. 


Son Wh 195 Wilson A Nc. Brooklyn, N. Y 
407 So. Dear- m Avenue rookKiyn, IN. I. 








T desires con- 
. Thoroughly 




















- . e os GET THE BEST 
Wilmington Provision Company emcee ~~ li 
TOWER BRAND MEATS “SELTZER BRAND” 
Slaughterers of Cattle, Hogs, LEBANON BOLOGNA 
bs and Calves MFR’D BY 


U. S. GOVERNMENT INSPECTION . PALMYRA BOLOGNA CO., INC. 
WILMINGTON DELAWARE PALMYRA, wn 
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THE CUDAHY PACKING CO. Liberty 
PRODUCERS, IMPORTERS AND EXPORTERS OF Bell Brand 


4 auSa 4 e C as n 4 S Hams—Bacon—Sausages—Lard—Scrapple 


221 NORTH LA SALLE STREET Tat meee | |) FG. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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ADVERTISERS 


in this Issue of 
The National Provisioner © 





Adler Co., The 

Afral Corp 

American Can Co 
Armour and Company 
Armstrong Cork Co 
Aula Company Inc 


Bemis Bro. Bag Co 


Cahn, Inc., Fred C 

Callahan & Co., A. P 
Cincinnati Butchers’ Supply Co 
Cork Import Corp 

Cudahy Packing Co 


Dairymen's League Cooperative Assoc 
Dexter Folder Co 

Diamond Crystal Salt Co 

Diamond Iron Works, Inc 


Early & Moor, Inc 
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French Oil Mill Machinery Co 


Griffith Laboratories, Inc 


Ham Boiler Corporation 
Heekin Can Co 

Hormel & Co., Geo. A 
Hunter Packing Co 

Hygrade Food Products Corp 


Identification, Inc 


Jackle, Frank R 
Jourdan Process Cooker Co 


Kahn's Sons Co., E 
Kennett-Murray & Co 
Kewanee Boiler Corp 
Kold-Hold Mfg. Co 


Liquid Carbonic Corp., The 


Mayer, H. J. & Sons Co 
McMurray, L. H. 


O'Connor, W. H 
Oppenheimer Casing Co 


Palmyra Bologna Co., Inc 
Paterson Parchment Paper Co 
Peters Machinery Corp 


Rath Packing Company. 


Sayer & Company 


Schluderberg, Wm..-T. J. Kurdle Co 


Service Caster & Truck Co 


Smith Paper Co., H. P........ 


Smith’s Sons, John E. Co 
Specialty Mfrs. Sales Co 
Spicene Co. of America 


Standard Oil Co........ 
Stange Co., Wm. J 
Swift & Co 


+ eeeeees Third Cover 


Tobin Packing Co 
Toledo Scale Co 


U. S. Slicing Machine Co 


Vogt, F. G., & Sons, Inc 


Wilmington Provision Co 
Worcester Salt Co 





The firms listed here are in partner- 
ship with you. The products and 
equipment they manufacture and the 
services they render are designed to 
help you de your work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably, Their 
advertisements offer opportunities to 
you which you should not overlook, 


euddinenencaoee 5 
Second Cover 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 





HONEY BRAND 


Hams - Bacon 


Dried Beef 


HYGRADE’S 
West Virginia Style 
Cured Ham 
Re 1dy to Serve 


HYGRADE’S 


Frankfurters in 
folic] Ma @elthite rs 


Domestic and Foreign 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y- 


CONSULT US BEFORE 
YOU BUY OR 
SELL 


Connections 
Invited! 








HUNTER PACKING COMPANY 
East St. Louis, Illinois 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 
New York Office, 408 West 14th St., Paul Davis, Mgr. 


William G. Joyce A. L. Thomas 
Boston, Mass. Washington, D, C. 


Local & 
F. C. Rogers Co. 





























ORMEL 


we COOD a O) ©] Oy 


| 


Main Office and Packing Plant 
Austin, Minnesota 
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To meet the present emergency 


am STANDARD OIL OFFERS 


| FLEET CONSERVATION 
~ SERVICE 


“1 | To make trucks and parts last longer 





@ There may be some uncertainty about getting new 
trucks when they are needed, but there’s no doubt 
about the safest policy to follow until you find out. 
Start getting every possible mile of life from the equip- 
ment you have—down to the smallest motor part. 
What can you do that you aren’t already doing in 
your regular maintenance program? Why not let a 
Standard Automotive Engineer help you answer that 


AM question? 

Mgr. These Engineers are trained and equipped to help 

ri you find hidden waste in fleet equipment. With their 
instruments for analyzing fleet engines, they can help 





you uncover the weak spots where trouble is likely to 
occur. They can help your shop men carry on a real 
“preventive maintenance” program. This service, plus 





the use of high quality products they recommend, may 


Why not let a Standard Automotive Engineer answer your : i 
questions about this Fleet Conservation Service? bring many unexpected savings. 








Find out what a Standard Automotive Engineer does 
FOR SALESMEN’S CARS and how he might help you make your much needed 


If your fleet includes salesmen’s cars or delivery units, equipment last longer. Just write Standard Oil Com- 


that cannot be serviced at your own garage, urge your pany (Indiana), 910 South Michigan Avenue, Chicago, 
drivers to use the Car Conservation Service offered by 
Standard Oil dealers. Watch how this service at regu- 
lar intervals cuts down maintenance and replacements. Nebraska at Omaha. 


Illinois. In Nebraska, write Standard Oil Company of 





Copr. 1942, Standard Oil Company (Indiana) 


STANDARD OIL COMPANY (INDIANA) 


LOWERS 


AUTOMOTIVE ENGINEERING SERVICE@@3 


7, 1942 | 
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Finer Trankfurts every time wit, 


Swift's Selected Pork and Sheep Casing: | 





PEARLY WHITE 
COLOR —the proof of 


perfect freshness, correct 
cleaning. 


NO WASTE! 
Holes, tears, 
eliminated .- 

stuffing, lower costs. 


flaws, 
_ . faster 


Frankfurts are juicy in natural casing 
they’re best in Swift’s Selected Casing 


For perfect freshness, Swift’s Pork and Sheep Casings are i 
under constant refrigeration. Scientific cleaning, close si 
ures, elimination of flaws—all these things help speed up! 
facture, lower costs. 

When your superior stuffing goes into superior casing 
have a product that’s easier for retailers to sell, a prodil eS 
wins profitable repeat sales. Ce 

ae ty ORR ; a: Try Swift’s Selected Pork and Sheep Casings. Ask yo 
NIE aN ; oad salesman or write Swift & Company, Casing Dept., Chie 


| SWIFT'S SELECTED Zatacead CASIN' 





